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The information doctors and nurses pass 
on to their patients regarding health and 
food forms a cornerstone of public 
opinion. 

For this reason we supply the influ- 
ential medical group with facts to help 
correct the few remaining public fallacies 
concerning food in cans. 


DEAD AND 
NOT-SO-DEAD 
FALLACTES 


Pregnant stones, or “‘pietre grav- 
ide, once considered by I tal- 
ian peasants as an indispensable 


Some people still believe that 
canned foods must be cooked. 


This, of course, is not so—for in 


aid to normal childbirth. 

The stones were worn for nine 
months. After the birth the stones 
were passed along to another pros- 
pective mother. 


. the canning process, foods are 
cooked thoroughly. 
Canned foods need only to be 
heated and seasoned. 


AMERICAN CAN COMPANY 
NEW YORK - CHICAGO + SAN FRANCISCO 
NO OTHER CONTAINER PROTECTS LIKE THE CAN 


members of the profession month after 
month, are presented in a technique that 
invites reading by the medical profession. 


Advertisements such as this one ap- 
pear in the Journal of the American Med- 
ical Association, Modern Hospital, Reg- 
istered Nurse, and similar publications. 


This is another example of how Canco 


These messages, directed to 236,140 helps you sell more of the foods you pack. 


AMERICAN CAN COMPANY 


New York - Chicago + San Francisco 
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[4 QUALITY GOES UP 


PLANTS GO MODERN 


MODERN 
Super-Pulper 


MODERN 
FMC Rotary Washer 


Scalder 


HAND PACK FILLER 


with Automatic Juicing Attachment pacts 


Super Juice Extractor 


Here's another FMC Machine that steps up 
quality. The automatic pre-juicing technique 


puts a measured quantity of juice in the can 
before the tomatoes go in. Greatly improves 
appearance and quality of the pack. Also 
reduces waste ... increases yield ... cuts costs 
.--all resulting in Increased Profits for you. 


For the most complete line of Modern 
Machinery for processing and canning 
corn, beans, peas 
tomatoes, fruits, 
see the 260-page 
FMC Catalog 
Number 800. 


With the other modern accessories avail- MODERN 
able for FMC Hand Pack Fillers, you can fill Filter 
speedily and accurately, those quality, spe- 
cialty products that improved public tastes 
are increasingly demanding: cut, diced, sliced, 
shoestring or French style and mixed vegeta- 
bles, sliced fruits, olives, etc. Ask about these 
accessories that can widen your markets... 
and your margins! 


C-300 


SE FOOD MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
BRANCHES: NEW YORK—BALTIMORE—SAN JOSE, CALIFORNIA 
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2. HOW MANY DOGS ARE THERE IN 
THE UNITED STATES? 


4. WHY IS CANNED PET | . 
FOOD GOOD FOR DOGS 7 Py x 


it’s a matter of history that canned 
dog foods are favorites with both pets 
and pet owners. And now that the war is 
over and cans are once more available, 
more and more dogs are enjoying and 
thriving on food in cans. As before, 
Continental is producing the metal con- 
tainers for America’s favorite dog foods 
—continuing to provide to dog food can- 
ners the best in quality and the best in 
service. 


CONTINENTAL 
CAN COMPANY 


ANSWERS 


1. The first dog known to history was the Miacis, an odd- 
looking animal which roamed the forests and plains of North 
America about 55 million years ago. 


2. Reports estimate that there are about 18 million dogs in 
the United States, or about one dog for every eight people in 
this country! 


3. No, dogs don’t need vitamin C in their diet—their stom- 
achs are equipped to manufacture this essential vitamin in 
ample amounts to keep the animals healthy. 


4. Canned pet foods are excellent for dogs because they 
supply a well-balanced variety of health-building elements. 
Dogs don’t need vitamin C, but they do need vitamins D, B, 
and A. Canned pet foods supply these needs, and dog food in 
cans is convenient for pet owners, too! 


THE CANNING TRADE - October 27, 1947 


—dog food— | 
We 
| 
4 


THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 . 


ARTHUR I. JUDGE, Editor ° 


VOLUME 70, NUMBER 14 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


the industry, including this publication, main- 

tain that the only real way to get business done, 
either in convention or out, is through the operation 
of organized commodity groups. In groups of this 
kind, interests are always the same. There is no lost 
motion or wasted effort. Corn Canners are extremely 
fortunate in having the services of Harvey Burr, whose 
qualifications are so well known in canning circles, it 
would be repetitious to outline them here. Suffice it 
to say that when Harvey Burr calls a meeting, corn 
canners know there are important matters to discuss 
and they turn out in large numbers. And so some 130 
responded to the call in Chicago, October 17 and 
roughly 80 to 85 in Baltimore, October 21st. 

The problem is simply one of acreage competition. 
Since the Indian showed him the trick, the farmer has 
consistently griped about the terrific amount of labor 
required in harvesting corn be it field or sweet corn. 
So with the advent of the field corn harvester, unsatis- 
factory for sweet corn because it bruises the kernels, 
canners suddenly found themselves in an unfavorable 
position. To add insult to injury, farmers find they 
can make more money growing field corn at today’s 
prices of over $2.00 a bushel. But that is another 
story, canners feel they can lick that one if only they 
can overcome this harvester proposition. And over- 
come it they must if they would stay in business. Sit- 
ting on the side lines, observing the businesslike man- 
ner of tackling the problem, we have no doubt that 
after the 1948 season, farmers will be more willing to 
grow sweet corn. The complete report of the meetings 
is presented elsewhere in this issue. 


("tne CANNERS LEAD THE WAY—Many in 


ROGERS SCORES THE BUYING BROKER—The 
smart canner today will not exact that last nickel from 
his buyer just because there are not quite enough 
canned foods of his particular kind and variety to go 
around. There’ll be another day and buyers seem to 
have particularly long memories. Furthermore, food 
prices are in the limelight today and canners can gain 


no end of good will from Mrs. Consumer by retaining ~ 


the present favorable price comparison with other 
foods. The prices at which canners sell to the whole- 
saler are, however, only the first step in maintaining 
this position. It is important that the canner make 
every possible effort to see that his goods are not sub- 
ject to speculation after they leave his hands. The 
root of speculation in the canned foods market is the 
buying broker. That is why the following remarks 
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of N.F.B.A. president Rogers are so applicable and 
timely. 

The unnecessary middleman in the food distribution 
picture, sometimes called the “buying broker,” is the 
greatest danger facing the independent wholesaler to 
whom he sells, Watson Rogers, President of the Na- 
tional Food Brokers Association, told a wholesalers’ 
convention at Louisville, Kentucky, October 25. Speak- 
ing at the annual convention of the Kentucky Whole- 
sale Grocers Association, he told his listeners, “So- 
called ‘buying brokers’ are not brokers at all, but 
instead are parasites on the essential wholesale func- 
tion who add an unnecessary profit to the cost of distri- 
bution. Morally, ethically, and legally such firms are 
not brokers and cannot call themselves brokers. 


“The danger of ‘parasite jobbers’ arises because they 
place their wholesaler customers at a price disadvan- 
tage with all others who buy from the packers at the 
same price they, the ‘useless jobbers,’ pay. How can 
anyone compete with the man who pays the same price 
as does his supplier?” Mr. Rogers asked of his audi- 
ence. “To understand their danger you must know 
how such ‘parasite jobbers’ came into being. Some are 
speculators. Others were created by the insistence of 
some big buyers who were determined to find a subter- 
fuge to give them a price advantage over their competi- 
tors. Legally, such big buyers could not get preferen- 
tial discounts in lieu of brokerage as they once did. 
They tried to get their unfair advantage in this way, 
hoping that some packers would ask their brokers to 
buy and sell.” ... 


The grocery wholesalers of this country are showing 
that they recognize this need for each individual busi- 
ness man to help pass on to the consumer the benefits 
of operating efficiency, the speaker continued. “Every 
wholesaler must work closely with his retail buyers to 
secure this goal. The retailer needs the benefit of your 
experience and cooperation. The two of you must 
work together as a team. As a wholesaler, you and 
your salesmen are generally better informed of new 
developments. You must post your retailers on im- 
proved merchandising ideas, all price changes, better 
operating methods. You must remind him of the need 
for continuous merchandising of all his products. 


“With purchasing equality assured, the incentive and 
the need for distribution efficiency on the part of all 
assumes the importance it deserves. That is the true 
path towards achieving a distribution system as effi- 
cient as our country’s well-famed productive ability.” 
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SWEET CORN HARVESTER CONFERENCE 


Corn Canners meet at Chicago and Baltimore to discuss 1947 experi- 
ences with mechanical corn harvesters, point out deficiencies and make 
recommendations for correction. 


At the request of the corn canning in- 
dustry, the National Canners Association 
called a meeting at the Stevens Hotel, 
Chicago, October 17, of all corn canners 
to discuss problems in connection with 
the mechanical harvesting of sweet corn. 
The conference was called to order at 
approximately 9:30 A. M., with Dr. 
Charles H. Mahoney, Director of the 
Raw Products Research Bureau of the 
National Canners Association acting as 
temporary chairman. Dr. Mahoney 
opened the conference with a brief dis- 
cussion of the reasons for calling the 
meeting, stressing particularly an urgent 
need for some type of mechanical picker 
for sweet corn and the equally urgent 
need of collecting and collating informa- 
tion concerning the deficiencies noted in 
the available sweet corn pickers in the 
hope of formulating recommendations for 
correction of these deficiencies. 


At the suggestion of Dr. Mahoney, a 
permanent chairman of the meeting was 
chosen, R. H. Winters of The Larsen 
Company, Green Bay, Wisconsin, being 
selected. The chairman then appointed 
F. S. Silver of The Silver Canning Com- 
pany, Colora, Maryland, as secretary. 
The purpose of the meeting as restated 
by the permanent chairman was as fol- 
lows: First, the meeting of this particu- 
lar group was specified as being entirely 
advisory; second, the meeting had been 
called to discuss the defects of mechani- 
cal corn pickers as used in 1947 and to 
collect and offer constructive suggestions 
to the manufacturers of mechanical corn 
pickers, and third, to express faith in the 
mechanical corn picker as a method of 
sweet corn harvesting. 


Everyone present recognized the many 
defects of the 1947 pickers and hoped 
that by a pooling of experience and ideas, 
maximum progress could be obtained in 
new modeis to be built for the 1948 sea- 
son. The relative merits and limitations 
of all harvesters were discussed in spe- 
cific detail and constructive suggestions 
for improvement were offered by a large 
number of those present who had actu- 
ally worked with these machines. The 
following harvesters were discussed in 
detail: Allis Chalmers, Sargent, Oliver, 
Wood Brothers, and Eckholm. It was 
also brought out that the development of 
a self-powered unit which might be towed 
like a combine by any tractor and be 
more easily adjusted to row width might 
be a practical solution. 


As it was realized by all that much 
work needed to be done to help improve 
machines for 1948 use, and that a long- 
range program of experiment and re- 
search was called for to obtain the best 
possible machine for the future, Chair- 
man Winters was authorized to appoint 
a representative committee to advise with 
all interested manufacturers and to ini- 
tiate desirable long-range research proj- 
ects. The following committee was 
named: 


D. R. Montgomery, Fairmont Canning 
Co., Fairmont, Minn., Chairman; J. D. 
Barnard, Minnesota Valley Canning Co., 
Le Sueur, Minn.; C. H. Blaska, Ocono- 
mowoce Canning Co., Waunakee, Wisc.; 
G. V. Bonus, Libby, McNeill & Libby, 
Walworth, Wisc.; Sidney Day, Birds 
Eye-Snider Div., General Foods Corp., 
Rochester, N. Y.; Howard Heron, Cali- 
fornia Packing Corp., Rochelle, Ill. (J. E. 
Countryman, alternate); R. W. Jones, 
R. W. Jones Canning Co., Arlington, Ind.; 
Frank E. Leonard, Stokely Foods, Inc., 
Astico, Wisc.; F. S. Silver, The Silver 
Canning Co., Colora, Md.; T. Stran Sum- 
mers, C. G. Summers, Jr., Inc., New 
Freedom, Pa.; Fred T. Wright, Beaver 
Valley Canning Co., Grimes, Iowa. 


Advisory Members: Dr. B. A. Jen- 
nings, Cornell University, Ithaca, N. Y.; 
Dr. Charles H. Mahoney, National Can- 
ners Association, Washington, D. C.; 
Harvey R. Burr, Corn Canners Service 
Bureau, Chicago, III. 

The meeting then passed a motion to 
request that the Directors of the Na- 
tional Canners Association authorize 
formation of a special Sweet Corn Com- 
modity Committee to promote the earliest 
possible development of a_ satisfactory 
sweet corn harvester or harvesters, and 
to initiate and foster desirable research 
projects; second, that said committee be 
authorized to raise a research fund by a 
per case subscription from corn canners 
to promote such work, and third, that 
said committee be authorized to select 
advisory members from Federal and 
State agencies or associations, or from 
the allied industries to aid in its work. 
This motion was seconded and passed 
without a dissenting vote. 


At the close of the meeting the com- 
mittee began work at once and expects 
to meet November 9th at Milwaukee to 
prepare its report to the Directors of the 
National Canners Association at their 
meeting November 14 in Chicago. In 
the meantime, two subcommittees are at 
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work, one to ascertain manufacturers’ 
plans and prospects for 1948, with G. V. 
Bonus as chairman of that subcommittee, 
and the other subcommittee, with F. S. 
Silver as chairman, to assemble and pre- 
sent suggested improvements in 1948 
models. 


All canners are requested to cooperate 
in this necessary and useful effort which 
it is hoped will be of general benefit to 
all canners and growers of sweet corn. 


THE BALTIMORE MEETING 


THE JAPANESE BEETLE—At the Balti- 
more meeting, in addition to the discus- 
sion on the corn harvester, canners were 
presented with the latest information on 
control of the Jap Beetle, the Corn Borer, 
and the Corn Earworm. Corn canners 
and growers in the Mid-West have thus 
far been spared the scourge of the Jap 
Beetle. In Maryland particularly and in 
other Eastern States, the annual visita- 
tion of these pests is much the same as 
the biblical plague of locusts or the more 
modern grasshopper in the early days of 
settling the plain States. In the early 
days of July, millions and millions of 
them make their appearance on certain 
types of trees, plants and weeds. The 
beetle observes a selective diet. When 
this vegetation is completely stripped of 
its foliage, usually somewhere in the 
neighborhood of July 20th, he makes for 
the succulent silk of the corn stalk. We 
have many times personally scooped 
whole handsfull of them from the silk of 
a single ear. One bright spot, if it may 
be called that, is the fact that the beetle 
has a relatively short life span. By 
about the 10th of August, he is ready to 
kick up his heels and call quits. How- 
ever, corn coming into the silking stage 
between July 20th and August 10th is 
most susceptible. Loss in particular fields 
in Maryland has been variously esti- 
mated at from 20 to 40 per cent. 1947 
estimated loss in Montgomery, Carroll 
and Howard Counties was _ 100,000 
bushels each, in Frederick County 
120,000 bushels. 


Dr. George C. Langford, entomologist, 
University of Maryland, has done con- 
siderable work on the control of the 
beetle. Canners listened intently to his 
recommendations. The pest can be killed, 
he said, with the application of from a 
pound to a pound and a half of actual 
DDT per acre. Dr. Langford discussed 


(Please turn to page 20) 
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CANNED FOODS STAND PRICE PROBE 


California Canners heard at Congressonial Hearing—Disclosures streng- 
then showing made by Industry—1947 prices in line with OPA ceilings 


A three-day hearing of the Western 
Subcommittee Joint Congressional Com- 
mittee on the Economic Report was held 
at San Francisco, Calif., October 16, 17 
and 18, with consumers, veterans, econo- 
mists, manufacturers, wholesalers and 
retailers submitting testimony which is 
to be considered by Congress in efforts 
to hold prices down. Originally sched- 
uled as a two-day inquiry, so many 
groups were anxious to be heard that 
another day was added. 


A wide range of subjects was consid- 
ered but the cost of food came in for by 
far the most attention. Some of the re- 
ports were startling, even to those who 
felt they were familiar with the food 
situation. But every disclosure made 
strengthened the showing made by the 
canned food industry. 

The committee members, Senator Wat- 
kins, Utah, chairman; Senator O’Ma- 
honey, Wyoming; Flanders, Vermont; 
and Ecton, Montana; and Representa- 
tives Horan, Washington; Huber, Ohio; 
and Poulson, Calif., found that they were 
having to deal with a primary source of 
a great food supply in the California 
canning and dried fruit industry, and 
questioned growers, processors and dis- 
tributors at considerable length. 


RETAIL MARKUPS HIGH 


Alex. Johnson, speaking for the Cali- 
fornia Farm Bureau, presented a study 
showing that San Francisco and Los 
Angeles stores average a markup of 73 
per cent on fruits and vegetables. What 
caused a general gasp of astonishment 
was this listing of the markup for each 
dollar the farmer gets for his crop: 
Celery, $7.00 markup over the farmer’s 
dollar; peaches, $6.56; lettuce, $6.33; 
corn, $6.14; oranges, $2.19; potatoes, 
$2.18; apples, $1.64; carrots, $1.55; 
onions, $1.43; pears, $1.17; tomatoes, 90 
cents; beans, 87 cents; and grapes, 77 
cents. 

Almost 100 witnesses were called dur- 
ing the hearing, these ranging from col- 


RICHMOND SPEAKS FOR CANNERS 


When certain phases of the hearing be- 
came especially interesting the schedule 
was thrown off the track, so E. N. Rich- 
mond, who was to represent the canning 
industry, stepped aside in order to per- 
mit mothers who were present with their 
children to state their case. The result 
was that canners were heard about two 
hours later than had been planned. 


Mr. Richmond, president of the Rich- 
mond-Chase Co., San Jose, sketched the 
rapid growth of the California fruit and 
vegetable canning industry, showing how 
it had grown from a pack of 36,400,000 
cases in 1940 to one of 82,400,000 cases 
in 1946. He also showed how Govern- 
ment requirements grew from 17,700,000 
cases in 1942 to 26,000,000 cases in 1944. 
Since the end of the war in 1945 the ma- 
jor portion of canned fruits and vege- 
tables have been available to the civilian 
population and canners have operated at 
maximum production. He explained the 
ceiling price plan of the OPA and how 
costs of labor and supplies were estab- 
lished each year by this organization. He 
stated that the Canners League of Cali- 
fornia consists of 52 canner members and 
represents, based upon the 1946 pack, 79 
per cent of the total California fruit and 
vegetable production. Its statistical data 
is widely used by Government agencies 
as reference. 


LEAGUE SURVEY 


Upon being asked if it wished to ap- 
pear and give testimony at the Con- 
sumer Price Hearing, the Canners 
League commissioned the Wayne May- 
hew Company, Certified Public Account- 
ants, to contact members and secure the 
1946 ceiling prices computed under the 
familiar Supplement 19 to FPR 1, and 
likewise average sales prices to Septem- 
ber 30, 1947, on the 1947 pack. Also to 
be gathered were the total 1946 and 1947 
packs and the total sales of the 1947 
pack to September 30. Items to be cov- 
ered were apricots, yellow cling peaches, 


Bartlett pears, fruit cocktail, asparagus, 
spinach, tomato juice and tomatoes. 


The report of the accounting firm, as 
presented by Mr. Richmond, showed that 
the total 1946 pack of these items in 
California amounted to 55,951,480 cases, 
of which 46,936,272 cases, or 83.89 per 
cent, was made by members of the Can- 
ners League of California. The pack of 
these items by League members in 1947 
was listed as 36,161,513 cases. The to- 
mato and tomato juice pack was not 
complete on September 30, but a careful 
estimate was made of the probable pack 
for the rest of the season. 


PRICE COMPARISONS 


On the matter of comparative prices 
the report of the Wayne Mayhew Com- 
pany said: “Our questionnaire called for 
the individual canner’s ceiling prices in 
1946 and the average selling prices for 
the same items in 1947 to September 30. 
For each variety the questionnaire called 
for these price data on only one pre- 
dominate item, past experience having 
proven conclusively the price relation- 
ship, between sizes and grades of the 
same variety are consistent from year to 
year. Therefore a comparison of the 
price of the predominate item is a reli- 
able index to all the items packed. The 
accompanying table shows the average 
prices per dozen for the predominate 
item for each of the eight principal va- 
rieties packed. 


The average prices are for apricots, 
No. 2%s, choice halves unpeeled; Y.C. 
peaches No. 2's choice halves; Bartlett 
pears, No. 2% choice halves; fruit cock- 
tail, No. 2% choice; asparagus No. 2 tall 
All Green large or blend and No. 2 tall 
Natural large or blend; spinach No. 2% 
fancy; tomatoes No. 2% standard, and 
tomato juice, No. 2 tall fancy. 


72% OF PACK SOLD 
The 1947 prices represent the average 
selling prices of 1947 sales contracts to 
September 30, 1947. The significance of 
these prices will be more clearly indi- 


lege professors, to farmers, poultrymen, 
milk producers, shippers, butchers, stock 


AVERAGE PRICE PER DOZEN CANS—1946-1947 


; 1946 Av. 1947 Av. % 1947 Price 
growers, laborers and housewives. It all Ceiling Selling Price Over 1946 or 
boiled down to the report that wages Price to Sept. 30 Under 1946 
have leveled off or gone down and prices . a 
are still on the upgrade with each group Peaches 2.01% under 
pointing to some other group as the Bartlett Pears .. ieee 3.50 3.61 3.14% over 
guilty party. It was acknowledged that 3.34 3.52 5.39% over 
the big jump in prices came after the — Asparagus ...csusscsssssssssssessessnueccessnnececeanneees 3.56 3.38 5.06% under 
removal of price control and most house- Spinach . 1.63 1.48 9.20% under 

is wives made an appeal for a return of Peeled Tomatoes ........ sat 1.89 1.91 1.06% over 
control. Tomato Juice 1.04 1.04 No change 
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cated by the accompanying table showing 
the proportion of the 1947 pack sold by 
the 48 companies, members of the Can- 
ners League of California, at these 
prices. 


Based upon the average selling prices 
to September 30, 1947, the 1947 prices 
are only slightly higher or slightly lower 
than they were for the 1946 pack, priced 
under OPA regulations. The higher 
prices on some items are approximately 
offset by lower prices on other items. 
Weighing the prices of the predominant 
items with the total 1947 pack of each 
variety, the over-all average in 1947 is 
1.4 per cent higher than for 1946. 


CANNED FOODS HOLD THE 
PRICE LINE 


According to Bureau of Labor statis- 
tics preliminary Wholesale Price Index 
for September, 1947, as compared with 
September, 1946, the average of overall 
food increases has been 35.5 per cent. 
In contrast, the weighted. average 1947 
price, to September 30, for major varie- 


ties of California canned fruits and vege- 
tables is only 1.4 per cent higher than 
the 1946 average price under OPA ceil- 
ing regulations. 


The Western Subcommittee members 
seemed impressed with the showing made 
by the California canners and the data 
placed at their disposal. It was signifi- 
cant to note that throughout the hearing 
there were no complaints made _ that 
canned fruits or vegetables were too high 
in price. However, specific mention was 
made of the high price of canned sal- 
mon, tuna and sardines. 


Commented on during the hearing was 
a large newspaper advertisement of 
Safeway Stores listing the prices of 
many items in the canned foods lists that 
are now priced lower than they were a 
year ago. Included was evaporated milk, 
grapefruit juice, green beans, baby food, 
apricots, vegetable cocktail, asparagus, 
peas, pumpkin, sauerkraut, spinach, spa- 
ghetti, tomato juice, sweet potatoes, 


clams, oysters and shrimp. 


PACK.AND SALES TO ‘SEPTEMBER 30, 1947 


Total Cases - Total Cases % 1947 
1947 Pack — Sold to 9/30/47 Pack Sold 
2,694,415 1,835,526 68.12 
WAS; 12,823,573 10,729,707 83.67 
. 8,448,366 7,518,967 89.00 
Spinach 1,111,340 794,933 71.53 
36,161,513 26,141,374 72.29 


FREEZERS CONVENTION PLANS 


The second National Frozen Food In- 
dustry Convention and Exposition to be 
held in Chicago, March 15-18, 1948, 
promises to be an even bigger occasion 
than the industry convention in San 
Francisco last March. Plans now are 
being made to obtain top-notch speakers 
with vital messages for the industry, and 
the excellent program being arranged is 
certain to insure the success of the sec- 
ond industry-wide meetings and exposi- 
tion. The exposition will be at the 
Stevens Hotel, and accommodations at 
this hotel as well as the Congress Hotel 
and the Morrison Hotel have been ob- 
tained for the use of the industry at the 
time of the Convention and Exposition. 

Appointments to the 1948 Convention 
and Exposition Committee of the Na- 


tional Association of Frozen Food Pack-’ 


ers were announced this. week, in Wash- 
ington. With Howard Lochrie, of Birds 
Eye-Snider, Inc.,. New York City, serving 
as Chairman, the Committee will include 


Karl Reynolds, of Reynolds Brothers, 
Sturgeon Bay, Wisconsin; Frank J. 
Owens of Brown’s Frosted Foods, Inc., 
Philadelphia, Pennsylvania; W. Ed. 
Booker, The Winter Garden Co., Knox- 
ville, Tennessee; Ben F. Logan, Jr., R. D. 
Bodle Company, Seattle, Washington; 
and James .S. Lawless, Frosted Fruit 
Products, Los Angeles, California. This 
Committee will plan the arrangements 
for the show and meetings. The firm of 
Clapp & Poliak, Empire State Building, 
New York, N. Y., again has been re- 
tained by the N.A.F.F.P. to manage the 
exposition. 

With reports from all parts of the 
country indicating a significant and con- 
tinuing improvement in industry condi- 
tions, members of the industry are look- 
ing forward to the forthcoming conven- 
tion with great enthusiasm, and attend- 
ance is expected to exceed the unprece- 
dented total recorded in San Francisco. 
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FROZEN BAKED APPLES 


The Cortland apple has been found 
best for frozen storage as a baked apple. 
Recent tests show that it has a superior 
flavor and good color when compared 
with seven other varieties of apples. 


In trials at the Geneva, New York, 
Agricultural Experiment Station, the 
apples were cored in the usual fashion. 
Then the skin was peeled off the top of 
the apple, and the core cavities were 
treated with a variety of sweetenings. 
The apples were baked at 400 degrees F. 
until soft. 


After baking, the apples were cooled 
and packed into quart tub-shaped cups. 
Three apples went into each cup, and two 
sheets of cellophane were placed between 
each apple. Then the packages were 
frozen and stored at minus 6 degrees F. 
for six months. 


“After storage,” says Dr. F. A. Lee, 
who conducted the experiment, “the ap- 
ples were thawed and inspected by a 
tasting panel of judges. The Cortland 
produced the best baked apple in the 
opinion of most judges.” 


This was true, continues Dr. Lee, re- 
gardless of the sweetening agent used in 
the core-cavity. Not only was the flavor 
superior, but the color was rated high. 
The Rome Beauty, Baldwin, and Red 
Twenty-Ounce also rated quite high. 


FROZEN GRAPEFRUIT GRADES 


The Production and Marketing Admin- 
istration has issued proposed standards 
for grades of frozen grapefruit which if 
made effective will be the first issue of 
grades for this product. Copies may be 
obtained through the PMA, Department 
of Agriculture, Washington 25, D. C. 
Interested persons are invited to submit 
written data expressing their views for 
consideration in connection with the pro- 
posed standards, which should be filed in 
quadruplicate with the Hearing Clerk, 
room 1844 South Building, U. S. Depart- 
ment of Agriculture, Washington, D. C., 
not later than November 18. 


DRY PEA PURCHASES 


The Commodity Credit Corporation 
bought 1,880,000 pounds of dry edible 
Alaska peas during the week ended 
Thursday noon, October 16, 1947. The 
peas were purchased at $5.65 to $5.75 per 
100 pounds, f.o.b. country shipping point, 
basis U. S. No. 1 grade. No beans were 
bought last week. 


Purchases since August 1 total 16,180,- 
000 pounds of Alaska peas, 12,120,000 
pounds of baby lima beans and 1,080,000 
pounds of Great Northern beans. All 
purchases are on a weekly competitive 
bid basis. Purchases are being made to 
fill announced allocations for Austria, 
Greece, and Italy under the U. S. For- 
eign Relief Program. 
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Vegetable Filler 


It’s Uses Are Practically Unlimited —Fills 
Most Types of Products in Tin or Glass 


With the CRCO Model 600 Filler, the manual labor required to insure 
proper and accurate filling of tomatoes, peaches, pears, prunes, etc., is 
reduced to a minimum and the number of cans is increased to 140 or 
more per minute. It has every advantage of the original Hand-Pack 
Filler, plus a wide versatility and quick-change feature which involves 
only the can hooks and star wheel. The height is adjusted by a hand- 
wheel. With the addition of accessories, the 600 Filler becomes prac- 
tically automatic on cut beans, cherries, diced vegetables, sliced beets, 
etc., delivering the correct amount of fill, tamping the product and add- 
ing brine to the proper level. 


‘ Bean & Tomato 
Filler 


For tomatoes, cut string- 


Plunger Type 
Filler 


For pumpkin, apple 


High Speed 
Filler 


less beans, quartered and 
halved apples, cherries, 
beets, plums, olives, 
whole apric®ts, ete. 


For peas, baked beans, 
red kidney beans, hom- 
iny, whole grain corn, 
soya beans, diced veget- 
ables, ete. 


sauce. tomato or veget 
able soups, cranberry 
sauce, strained baby 
food, cream corn, dog 
food, ete 


Frozen Food Carton 
Filler 


For peas. lima beans, cut 
corn, cut stringless beans 
and other vegetables and 
fruits for freezing. 


THE BEST 
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High Speed Liquid 
Filler 


For tomato juice, orange 
juice, grapefruit juice and 
all types of fruit and veget- 
able juices, light soups, 
liquids. 


 Ayars Machine Company 


A SUBSIDIARY 


Chisholm-Ryder Company of Pennsylvania 
AN AFFILIATE 


} 
| 
Model 600 Fruit and 
q 
Hi 
pA 
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Crouthng “POR THE PROCESSOR) 
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GRAMS INTEREST 


FOOD STANDARDS MEETINGS 


On November 11 and 12, three separate 
meetings will be held at the Bismark 
Hotel in Chicago to discuss Food and 
Drug standards for canned asparagus, 
canned corn and canned green and wax 
beans. 

The asparagus standards discussion 
will take place at 10 A. M. on November 
11 where studies carried on during the 
past season will be reviewed and repre- 
sentative samples opened for examina- 
tion and comment. 

Corn canners will meet at 3 P. M. on 
November 11 to review the progress that 
has been made in preparation for the 
hearing on standards since the last meet- 
ing of the group. Here again samples 
will be opened for examination and 
evaluation. 

Green and wax bean canners will meet 
at 11 A.-M. on November 12 to discuss 
standards for these products. 


TEXAS CONVENTION PLANS 


Secretary J. Overby Smith has an- 
nounced that plans are rounding nicely 
into shape for the annual convention of 
the Texas Canners Association to be held 
at Corpus Christi, October 31 and No- 
vember 1. A number of prominent 
speakers are scheduled to address the 
convention, including Carlos Campbell, 
secretary of the National Canners Asso- 
ciation; Watson Rogers, President of the 
National Food Brokers Association; 
former Governor Stevenson and others. 
The ladies will attend a luncheon style 
show on Friday, October 31, and the con- 
vention will be concluded with a dinner 
dance on the evening of November 1. 


L.l. TO GET CANNERY 


Long Island Canning Co., Ine., this 
week revealed plans for construction of 
a large modern cannery near Riverhead, 
Long Island. Backers on the new proj- 
ect, hitherto identified with Comstock 
Canning Corporation, include H. B. Far- 
num, R. P. St. Laurent, and R. O. Har- 
nish. 

New plant will have a processing capa- 
city for approximately 400,000 cases an- 
nually, with plans made for later en- 
largement. Company will pack fish, clam 
products, and cat food during winter 
operations, and will run on lima beans, 
string beans, and other vegetables dur- 
ing summer months. 

Edwin Smithson, New York food 
broker, will be director of sales for the 
new organization, and is currently ac- 
cepting applications from responsible 
members of the National Food Brokers’ 
Association throughout the country for 
local representation for the new company, 
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MARTIN JOINS NATIONAL CAN 


Ben Martin, well known former Indi- 
ana canner and Government buyer dur- 
ing the war, has joined the sales staff 
of the National Can Corporation and 
will work out of the Indianapolis office. 


JOBBERS MERGE 


Wm. Edwards Co.’s Canton, Ohio, 
branch and United Wholesale Grocery 
Co. of that city have consolidated and 
will continue operations as Edwards- 
United Grocery Co. 


CLOVER FARM EXECUTIVE DIES 


Burt Evans, Vice President in charge 
of trade relations of the Clover Farm 
Stores Corporation of Cleveland, died 
October 12 at St. Johns Hospital in 
Cleveland after a prolonged illness. Mr. 
Evans had been with the corporation 
since 1936 as head of the trade relations 
department and in 1939 became a vice 
president. 


RITTER’S NEW TRADE MARK—Wil- 
liam H. Ritter, Jr. (right), President of 
P. J. Ritter Company, food packers of 
Bridgeton, New Jersey, receives from 
designer Frank Gianninoto (left, wear- 
ing glasses), original artwork of the new 
Ritter trademark. The packaging of the 
entire Ritter line has been newly rede- 
signed by Gianninoto. The trademark, 
incorporated into all labels, serves to 
establish a family identity for all Ritter 
products, and is also used on shipping 
cartons, on Ritter trucks, and in Ritter 
advertising. In the foreground, in their 
new packages, are Ritter Chili Sauce 
Relish, Ritter White-Label Pork and 
Beans in glass, Ritter Tabasco-flavored 
Catsup and Regular Style Catsup, Ritter 
All-Green Asparagus Spears, and Ritter 
White Label Pork and Beans in cans. 
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CHAINS RE-ELECT LOGAN 


John A. Logan, Washington, D. C., has 
been re-elected president of the National 
Association of Food Chains. Other offi- 
cers named by the food chain group are: 
Regional directors, Joseph Seitz, Colonial 
Stores, Inc., Norfolk, Va.; Wm. H. 
Albers, Albers Super Markets, Inc., Cin- 
cinnati; J. P. Williamson, Dixie Home 
Stores, Inc., Greenville, S. C.; Earl A. 
Chiles, Fred Meyer, Inc., Portland, Ore.; 
Vice presidents: Wm. Golub, Central 
Markets, Inc., Schenectady, N. Y.; Nat 
Milgram, Milgram Super Markets, Kan- 
sas City; Neal D. Ramsey, Market Bas- 
ket, Pasadena, Calif.; Secretary, A. D. 
Davis, Winn & Lovett Grocery Co., Jack- 
sonville, Fla., treasurer, T. J. Conway, 
Fisher Bros. Co., Cleveland. 


Members of the executive committee 
were named as follows: Franklin J. 
Lunding, Jewel Tea Co., Chicago, chair- 
man; T. P. Cauley, Danahy Faxon 
Stores, Inc., Buffalo; Claude W. Ed- 
wards, Alpha Beta Food Markets, Inc., 
Los Angeles; Leon E. Fisher, Fisher 
Grocery Co., Springfield, Ill.; Glen R. 
Grife, Red Owl Stores, Minneapolis; 
Joseph B. Tall, The Kroger Co., Cincin- 
nati; Hess Kline, Food Fair Stores, Inc., 
Philadelphia; H. V. McNamara, National 
Tea Co., Chicago; Arthur O’Keeffe, First 
National Stores, Inc., Boston; Henry 
Schaffer, Schaffer Stores Co., Schenec- 
tady, N. Y.; Joseph Seitz, Colonial 
Stores, Inc., Norfolk; L. P. Shield, Grand 
Union Co., New York; and L. A. Warren, 
Safeway Stores, Inc., Oakland, Calif. 


HORSEY AD CAMPAIGN 


The J. William Horsey Company, pack- 
ers of a complete line of citrus products 
at three modern processing plants in 
Tampa, Bartow, and Plant City, Florida, 
will conduct a canned citrus advertising 
campaign in the United States and Can- 
ada, using full color pages in newspapers 
and magazines. The advertising firm of 
Ruthrauff & Ryan, Inc., New York City, 
will handle the campaign. 


CCC WANTS PRUNES 


The Department of Agriculture an- 
nounced that processors and packers of 
prunes will be invited to submit offers 
to sell the CCC up to 20,000 tons of dried 
prunes. This offer, which is in addition 
to the 46,818 tons the CCC has purchased 
to date, will complete the 66,000-ton pur- 
chase program announced Sept. 5. 


PLAN NEW PLANT 


First National Stores, Inc., New Eng- 
land chain, this week announced plans 
for a new $2,000,000 streamlined ware- 
house and baking plant at Portland, Me. 


APPOINTS BROKER 
Cedargreen Frozen Pack Corp., We- 
natchee, Wash., has appointed John G. 
Paton Co., Inc., sales agents for the New 
York market. 
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ROBINS CUT CELERY 
FOR = «WASHER 
The Soaker-Spray 
MACHINES FOR HEAT 
steel construction substantially built 
APPLICATION FREEZING for long service. Specially designed for 
' the washing of cut celery it is also 
OR DEHYDR ATING Practical for washing spinach and 
other “‘leafy’”’ products. 
x 
ROBINS 
ROBINS BRUSH AND GOOSENECK CON- 
PADDLE FINISHER VEYOR FOR PEAS, 
(for Pulp, Preserves, etc.) BEANS, ETC. 
Metal frame, contact parts For Peas beans, etc. ROBINS SEWAGE PULPER 
monel and bronze. Can use Any length, sturdily Iron and steel construction with heavy 
with motor drive, or tight built, takes any size steel perforated screen, built to separate 
and loose pulleys. bucket, same being moisture from skins and waste products. 
hand riveted, uses any 
type pulley. 
ROBINS AND 
STONE PEACH SERFORATED 
SPECIAL TYPES PROCESS CRATE 
SLITTER for canners. Motor Heavy steel materials— 
and rope control. substantial construction. 
A 


BALTIMORE 2, MD. 
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FOR EVERY NEED —INCR 
EASES VIELD—CUTS COST 


CONSULTING ENGINEER 


Horace L. Smith, former president of 
Thermal Engineering Corporation of 
Richmond, Virginia, developers of a line 
of thermo-rotos, microfilm deaerators and 
other juice handling equipment, has or- 
ganized a mechanical and chemical en- 
gineering firm under his own name with 
offices at 301 Loch Lane, Richmond, Vir- 
ginia, specializing in the needs of the 
food processing industry in such matters 
as the design of new and unusual equip- 
ment that is not available in the market 
and in’'the development of new tech- 
niques, new processes, changing from 
batch operations to continuous processes 
and the like. 


NEW CROCKER UNION PLANT 


The H. S. Crocker Company, Inc., has 
begun the erection of a new plant for the 
Crocker-Union Division in the town of 
San Bruno, just south of San Francisco, 
which will involve an expenditure of 
$1,500,000.00. The main plant building 
will be constructed of reinforced con- 
crete, one story containing 130,000 sq. ft. 
to house the lithographing, printing, and 
bindery equipment. The single story 
was chosen in preference to a multi-story 
construction to afford economical han- 
dling of materials and insure a straight 
line production flow from the raw paper 
stock to the finished product. All of the 
printing, lithographing and _ binding 
equipment, valued at $1,250,000.00, now 
located at the San Francisco plant, will 
be moved to the new location and will be 
augmented by the purchase of $450,- 
000.00 worth of new high speed printing 
and lithographing equipment. In addi- 
tion to the San Francisco plant, the 
company now operates plants at Los 
Angeles and Baltimore, Maryland. 


M. L. BABCOCK DIES 


Maltbie L. Babcock, 57 year old sales 
office manager of the Syracuse-Malden, 
New York, districts of the Continental 
Can Company, a position he had held 
since 1938, died suddenly on Sunday 
afternoon, October 19, in Syracuse. Mr. 
Babcock had been with Continental for 
about 25 years previously working out 
of the New York and Chicago offices. 


EXPANDING 


Food Fair Stores, Inc., has launched 
a $4,000,000 expansion program which 
will involve the construction of a num- 
ber of large new super markets in its 
operating territory. 


JOINS BUCKNER 


Burney C. Johnson, who for the past 
twenty years has called upon the Hous- 
ton and Texas trade, has joined the sales 
department of the Guy O. Buckner & 
Company, Houston food brokers. 
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NUTRITIONAL VALUES OF 
CANNED FOODS 


Data Results Taken From Continuing Study 

Sponsored by National Canners Association 

and Can Manufacturers Institute Published 
in New Booklet 


A new reference booklet giving up-to- 
date nutritional data on the 41 most com- 
monly used canned foods has just been 
issued by the Can Manufacturers Insti- 
tute. This booklet, “Canned Foods in the 
Nutritional Spotlight,” contains the lat- 
est figures from a continuing study being 
conducted at leading universities which 
is now in its sixth year. The study is 
sponsored by the National Canners Asso- 
ciation and the Can Manufacturers 
Institute. 


Two sets of tables are used to furnish 
a quick, complete guide to the nourishing 
elements in the canned foods. The first 
charts the foods according to the six 
chief vitamins, three minerals, fat, carbo- 
hydrate and protein. The second table 
provides a handy listing of these vita- 
mins, minerals, fat, carbohydrate and 
protein in each of the 41 canned foods. 


The booklet is especially prepared for 
doctors, nurses, dieticians, home econo- 
mists and others who give nutritional 
counsel. It is available in reasonable 
quantities to professional persons and 
interested consumers by writing to the 
Can Manufacturers Institute, 60 East 
42nd Street, New York 17, N. Y. 


DRIED BEANS AND PEAS 
RESEARCH 


A long range project to develop new 
and improved food, feed and industrial 
uses for dried beans and peas, and for 
the “splits” and hulls from these crops, 
is announced by the Department of Agri- 
culture. The research, to be carried on 
under the Research and Marketing Act 
of 1946, was strongly recommended by 
the Dried Beans and Peas Advisory Com- 
mittee set up under the Act. E. A. 
Meyer, RMA administrator, stated that 
most of the studies will be carried on at 
the Western Regional Research Labora- 
tory of the Bureau of Agricultural and 
Industrial Chemistry at Albany, Calif. 


HEARING SET ON WAGE-HOUR 
“WHITE COLLAR” EXEMPTIONS 


A public hearing to consider revisions 
in regulations governing so-called “white 
collar” employee exemptions under the 
Fair Labor Standards Act will open on 
December 2, it is announced by Wm. R. 
McComb, Administrator of the Wage and 
Hour and Public Contracts Divisions, 
U. S. Department of Labor. 


The hearing will begin at 10 A. M. in 
the Departmental Auditorium Building 
in Washington. Interested parties should 
file notice of intention to appear by No- 
vember 20. Notices should be directed 
to the Administrator, who will establish 
and announce a schedule. Written state- 
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WEST COAST NOTES 


CAL PAK SALES—The California 
Packing Corporation, San Francisco, 
Calif., reports sales for the quarter ended 
August 31 of $23,515,657, compared with 
$14,097,167 for the corresponding quar- 
ter last year. Sales for the first half of 
the company’s fiscal year reached $61,- 
832,414 against $52,925,562 in the first 
half last year. 


MEETING—The annual meeting of 
the Canners League of California has 
been set for February 26-27 and will be 
held in San Francisco. This will be the 
first time in several years that conven- 
tion activities have been extended over a 
period of two days. 


NEW CAN PLANT—The Pacific Can 
Company, with headquarters at San 
Francisco, has launched construction 
work on a new unit at Los Angeles, 
Calif., to cost about $500,000. The com- 
pany does a considerable volume of busi- 
ness in the southern California territory 
with fish canners and brewers. 

RESIGNED—John F. Martin resigned 
recently from the food brokerage concern 
operating as Wilson, Martin & Co., 24 
California St., San Francisco, Calif. The 
business is now being carried on under 
the name of Donald R. Wilson & Co. 


ments may be filed in lieu of personal 
appearances. 

Affected by changes in the regulations 
to be studied would be “executive,” ‘‘ad- 
ministrative,” “professional,” “outside 
salesman” and “local retailing capacity” 
types of employees. Under the Divisions’ 
regulations (Part 541), adopted in 1940, 
such employees are exempt from the 
Wage and Hour Law’s minimum wage 
and overtime provisions when their type 
of work and conditions of employment— 
including salaries, in some instances— 
meet basic requirements. 


NEW PEA VARIETIES TESTED 


Eight new varieties of peas have 
shown promise in trials run at the New 
York Experiment Station in Geneva this 
summer. These were selected from 58 
varieties of canning and freezing types. 

According to Professor W. T. Tapley, 
who did the work, “Comparative records 
were obtained which, when added to ob- 
servations in previous years and those 
extending over the next few years, will 
enable a better evaluation of these varie- 
ties.” 

The canning varieties which showed 
promise were Surpass, Bonneville, Sur- 
prise, Commando, and Canner-King. The 
freezers were Cody, Wyola, Alderman, 
Freezonian, Thomas Laxton, Victory 
Freezer, and Dark Green Perfection. 


Among characteristics which the vege- 
table breeders were looking for were uni- 
formity of maturity, mid-season matur- 
ity, tender seed coats, and high sugar 
content. In the freezing peas they wanted 
a dark green color, and in the canning 
peas, a light green. 
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APPLE JUICE SURVEY 
A survey of apple juice packed in 1946 T oO ivi AT O J U i Cc e 

has just been completed by the Depart- 

ment of Agriculture’s Eastern Regional A T T E. Ss T 

Research Laboratory near Philadelphia. . 

A list of possible juice processors was 

first compiled and then each packer was 


a 
invited to submit his product under a Color, Flavor, Consistency 


confidential code number. 


A questionnaire accompanying the re- 
quest asked information on the apple be D ; 


varieties used, storage procedures, proc- 
essing methods, the employment of 


deaeration (removal of air), the addition Finer product, protected throughout 
of ascorbic acid or of apple essence, the processing operations from aeration 
application of carbonation, cooling time 

4 after pasteurization, container type, and and enzymic action—in greater volume 
total pack from the 1946 crop. Samples and at lower cost—obtained with 
were analyzed and tasted in June 1947 to ! 


get an idea of the shelf life of the pack. Langsenkamp-equipped Lines. 

Of the 90 companies replying, 29 sub- . , 
mitted 36 samples, 6 had none to submit, 
1 refused participation, and 16 made no 
pack in 1946. The others either were 
not packers of apple juice or had discon- 
tinued. 

The 29 tasters were all experienced in 
judging apple juice and included, besides 
a laboratory panel of 21: R. E. Marshall 
of Michigan State College, Z. I. Kertesz 
of Cornell, J. W. Beidler of H. C. Mussel- 
man Co., Lionel Newcomer of Berks- 
Lehigh Cooperative Fruit Growers, Inc., 
J. R. Oyler of Knouse Corporation, H. H. 
Mottern of H. J. Heinz Co., and H. Line- 
weaver and J. Matchett of the Depart- 
ment of Agriculture’s Western Regional Non-aerating Indiana Juice Extractors employ gentle pressingkaction that 


- Langsenkamp -Hot-break Units for 
protected processing of tomatoes for 
jvice. | Wide operating temperature 
range also permits use for preparing 
stock for catsup. At top: Langsen- 

kamp Mangler-Pump for pre-break- 
ing and pumping raw stock to Hot- 
Break, Pulper, or pre-heater. 


Research Laboratory near San Francisco. extracts all product desirable for better juice. Automatically discharges 
a The results of the survey indicate a cores and green portions unpressed. Coring eliminated. Handles either 
g trend away from deaeration and towards hot-break or whole tomatoes. Available with automatic float control for 
the use of ascorbic acid and the centri- aaa 
fuge. In addition, no apparent relation- 
ey ship was found between the flavor score © A Langsenkamp-equipped line produces juice that better food merchants prefer and 


in June and the variety of apples used, | which discriminating consumers request. It is a product that has eye-appeal to attract 


treatment before pasteurization, the type 
of container, deaeration, the use of attention and inspire confidence—taste and goodness that wins permanent friends. 


‘ ascorbic acid, filtration, whether the juice Moreover, Langsenkamp Units get more product from the raw stock by obtaining an 
was clear or cloudy, or the size of the ultimate yield of juice and pectin, full-flavored with essential essences, and otherwise 


yrocessing plant. Juices with a Brix 4 
provide for economical production of tomato juice at its best. 


than those below. 


The flavor rating of the 1946 juice was THE COMPLETE LINE 
below that reported in the 1940 and 1941 The complete Langsenkamp Line includes washers, scalders, cutters, pulpers, finishers, extractors, coils, com- 
surveys, probably because of the greater plete stainless steel units for hot-breaking, cooking, and heating, kettles and other major units and accessories 


age of the samples judged in 1946 and of 
their lower juice density. But rapid 
cooling to 70°F. or below, and storage 
at much lower temperatures, helps pre- 


serve the flavor of the juice, while the (F. H. LA N GS E N K A M P co M PA NY \ 


used for manufacturing tomato, pumpkin, and other fruit and vegetable products. 


a condition of the fruit when pressed 
= has a great effect on the juice 227-235 East South Street, INDIANAPOLIS 4, INDIANA 
Laboratory tests were made of juice REPRESENTATIVES . 
from high-quality apples, processed in ; 
different ways and stored at 75° and at West Coast: KING SALES & ENGINEERING CO., 206 First. Street, San Francisco, Calif. 
35°F. After 7 months, the products * Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 


stored at the higher temperature aver- 


trades the Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
Storage temperature is probably as im- Utah * Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * 
portant a factor as any in controlling the Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 


flavor of commercial apple juices. 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


STATE SECRETARIES TO MEET : : 
of State Secretaries will be held at the > 


Palmer House, Chicago, on November 12. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Regional Congressional Hearings Providing 
Favorable Publicity for Canned Foods—Bulk 
of Business is Over—Wanted Items 
Hard to Find 


The regional Congressional hearings to 
investigate the cause of high food prices 
being held in various parts of the coun- 
try are providing advertising value for 
canned foods that could not be bought 
for many thousands of dollars. On page 
7 of this issue, we report the testimony 
of E. N. Richmond, President of the 
the Richmond Chase Company, before 
the Congressional body at San Fran- 
cisco. As we go to press with the last 
form, we are in receipt of the testimony 
of Mr. Ralph Dulany of Fruitland, 
Maryland, before the Baltimore group. 
Mr. Dulany’s testimony is most complete 
and interesting and like Mr. Richmond’s, 
because such is the case, establishes the 
fact that wholesale canned foods prices 
today are not only not higher but are on 
the average lower than during OPA con- 
trol. This is of course no news to the 
canning fraternity but it is electrifying 
to both consumers and members of Con- 
gress. In addition, Mr. Dulany presented 
figures to show that frozen foods are in 
exactly the same position. To add insult 
to inquiry, he offered figures to show why 
prices should or would be higher were 
OPA in operation today rather than the 
law of supply and demand. Wages in 
the industry have increased from .464 
per hour in 1939 to 1.045 in 1947, cans 
from 19.41 to 21.63 per M, raw products 
—peas from 50.49 per ton in ’39 to 92.05 
in ’46, corn from 10.49 to 21.71, tomatoes 
from 13.99 to 37.29. The consumer’s 
wage dollar will buy at retail 3.8 cans 
of peaches today as compared to 3.7 in 
1939. 7.4 cans of string beans against 
3.7 in ’39. Corn 6.8 cans today, 5.9 in 
39; peas 7.9 as compared to 4.7 in 739. 
Tomatoes showed a decrease 6.1 today— 
7.3. in ’39. 


As indicated by our market reporters, 
consumers have already started a run on 
canned foods. When the full force of 
these facts reach home, the run will more 
nearly resemble a stampede. Unlike Mr. 
Dulany, despite the considerable increase 
in the production of canned foods since 
1939, we feel certain that prices can not 
help but advance even on the lower grade 
items. The arguments presented by 
both Mr. Richmond and Mr. Dulany are 
conelusive evidence that they should ad- 
vance. Our only hope is that the in- 
crease will be reasonable so that canned 
foods may maintain the favorable price 
comparison, 


THE MARKET—There is increasing evi- 
cence that the bulk of the business on 
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1947 packs has already been completed. 
California reports over 70 per cent of 
the fruit and vegetable packs have 
changed hands. The per cent of the fish 
pack must be even heavier. In the Mid- 
West buyers have a long list of wanted 
items. Business is reported light because 
of a dearth of offerings. Major items of 
any quality are pretty well cleaned up. 
Holders of lower quality are not shading 
prices as buyers become more interested 
due to the scarcity of better grades. It 
is reported that Indiana canners handled 
25 per cent less tomato tonnage than 
they did last year. The Green Bean crop 
in Wisconsin and New York was piti- 
fully short. Pumpkin is weak because of 
the unusually heavy carryover. Buyers 
are interested in Kraut because of the 
shortage of raw stock. California fruits 
are quiet since there is little to be found. 
Interest in fish has slackened somewhat, 
consumers are reported to be showing 
resistance to the high prices. 


NEW YORK MARKET 


Housewives Stocking Canneds Foods—Threat 

of Hoarding—End of ‘‘Coasting’’—Broaden- 

ing Interest Shown—Canners Inclined to 

Hold for Raise—Corn in Heavy Call—Also 

for Beans—Spinach Prices—Pumpkin Prices 

—Sardine Pack Falling off—Buyers Seeking 
10’s Fruit 


By “New York Stater” 


New York, October 24, 1947 


THE SITUATION—Something in the na- 
ture of a mild run has started on canned 
foods at the retail level in this area, with 
many consumers “cooperating” with the 
conservation program by starting in to 
hoard canned foods, sugar, flour, ete. 
This development has brought about an 
increased movement of canned foods 
from wholesalers’ warehouses. While 
jobbers normally welcome an increased 
retail demand, they are not so happy 
about the current development—realiz- 
ing, as they do, that any extensive hoard- 
ing by consumers will create a demand 
bottleneck later on when housewives be- 
gin to use up accumulated supplies. 

Marketwise, there has been a fairly 
broad interest by buyers in the entire 
range of fruit, vegetable, and fish prod- 
ucts. The supply situation, it is now 
evident, will be by no means as _ top- 
heavy as many had feared earlier in the 
season, and the emphasis is again veering 
over to inventory accumulation, notably 
on short items. 


THE OUTLOOK—Many distributors, who 
had intended to coast along on current 
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holdings and commitments in the expec- 
tation of picking up bargains during the 
January conventions, have been forced to 
revise their planning sharply. In conse- 
quence, the outlook favors a continued 
active call, particularly for extra stand- 
ard and fancy merchandise, between now 
and December 31, with a firm to stronger 
market. 


TOMATOES—Limited offerings of stand- 
ard 2s around $1.40, f.o.b. southern can- 
neries, are reported, but many canners 
apparently plan to carry some of ther 
pack into 1948 for tax purposes. On 
2%s, $1.90 is generally bottom, with 
asking prices on 10s ranging $6.75 to 
$7.00. Midwestern canners are gencr- 
ally firm at $1.65 and upwards for extra 
standard 2s. Where canners did not book 
futures heavily, current tendency, a°- 
cording to reports in some quarters, is 
to warehouse stocks in anticipation of 
a better market basis later on. 


cORN—Southern canners report an ex- 
ceptionally good call for No. 10 corn, 
particularly in the higher grades, and 
the market is nominal in the absence of 
general offerings. On 2s, the market is 
strengthening, with standard crushed at 
$1.35, extra standard at $1.50 and up- 
wards, and fancy generally commanding 
$1.75. Reports from other packing sec- 
tions note a correspondingly strong mar- 
ket. In the midwest, extra standards and 
“near fancy” are offered at $1.60 to 
$1.65, but offerings of fancy are lacking. 
Maine canners have established the mar- 
ket at $1.70 and upwards, with offerings 
small. 


BEANS—Southern packers report de- 
mand outstripping production, and the 
market is in good shape, with packers 
quoting standards at $1.10 and upwards 
on 2s, with 10s at $5.75 to $6.00, f.o.b. 
canneries. On extra standards, $1.25 is 
bottom, with fancy French style still 
available in a limited way at $1.50. 


SPINACH—With canners in the Balti- 
more area working on Fall pack, more 
interest is reported developing. Canners 
are booking in a limited way at $1.20 to 
$1.25 for fancy 2s, $1.55 to $1.60 on 214s, 
and $5.75 to $6.00 on 10s, all f.o.b. can- 
neries. California canners have booked 
a good volume, with the market strong at 
$1.1214-$1.15 for fancy 2s, $1.30-$1.55 
on 2%s, and $4.75 for 10s, all f.o.b. 
canneries. 


PUMPKIN — Midwestern packers ar»? 
operating rather conservatively on new 
pack, in view of reports of fairly heavy 
carryovers in distributors’ hands. The 
market for new pack is listed at $1.3 
to $1.40 on 2%s and $4.50 to $5.00 fcr 
10s. Maryland packers are offering new 
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pack fancy 2%s at $1.25-$1.30, with 10s 
not generally quoted as yet. 


SARDINES—The pack in Maine has 
fallen off sharply, and the market is now 
being based on $9.00 for flat keyless in 
oil, f.o.b. cannery. California canners are 
reported talking an opening of around 
$7.25 for No. 1 tall natural sardines, with 
tomato sauce $1 higher. 


SHRIMP—With only a few Gulf can- 
neries able to operate, there has been a 
falling-off in shrimp offerings, and the 
market is firm. On inspected shrimp, 
canners are firm at $3.95 for broken, 
$4.75 for medium, $5.25 for large, and 
$5.75 for jumbo, all f.o.b. canneries. 


SALMON—Seattle reports indicate that 
only a small proportion of the salmon 
pack is being held for sale after the turn 
of the year. Offerings of talls are short 
on all grades, and the market is strong 
on the limited supplies still available. 
Chums are listed at $18.50 per case for 
talls, with pinks at $20 and Cohoes $22, 
while fancy reds are strong at $25, all 
f.o.b. Seattle. Interest in halves, how- 
ever, has eased, and they are moving 
generally only in combination deals with 
1 talls. Chums halves are listed at $11, 
with pinks at $12.50, Cohoes at $15.00, 
and reds at $17.50. 


TUNA—Buyers are seeking additional 
supplies of lightmeat tuna, and the mar- 
ket is strong. Grated bonito is reported 
quoted in a limited way at $11.50 for 
halves, with yellowtail at $11 and stand- 
ard bonito at $13.00, all f.o.b. California. 
With albacore fishing at an end in the 
Northwest for this season, the market 
is strong. The market is currently quoted 
at $22 for fancy halves solid pack, with 
white flakes at $18.50 and blended white 
and dark flakes at $11.50 to $12.00, f.o.b. 
canneries. 


CALIFORNIA FRUITS—Buyers are seek- 
ing additional supplies of No. 10 choice 
cots, but Government buying is reported 
to have cleaned out most canners on this 
grade. Standard 10s are generally held 
at $8.50, with 2%s offering at $2.90 and 
up for choice halves and standards at 
$2.40-$2.50. . . . Small unsold stocks of 
new pack cling peaches are clearing 
rapidly, and the market continues strong. 
Some choice 2%s were reported this 
week on the Coast at resale around $2.60 
for buyers’ label. Limited offerings of 
choice No. 1 talls are reported from time 
to time at $1.60, Coast basis. . . . With 
canners sold up on new pack fruit cock- 
tail, buyers are turning to the resale 
market in a larger way, with choice 
generally commanding $3.85 on favored 
labels, while No. 10s range $14.50 to 
$15.00 and No. 1 talls are bringing $2.40 
and up at resale, all f.o.b. California 
points. 


CRANBERRY SAUCE—With buyers doing 
their covering for the holiday season, 
more activity has developed in new pack 
cranberry sauce. Jersey canners this 
week were offering 16 ounce at $1.90, 
with 10s at $12.50 for fancy, either 
strained or whole, f.o.b. canneries. 
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CHICAGO MARKET 


Buyers’ Demands Heavy as Result of Retailer- 
Consumer Hoarding—Warm Weather Ex- 
tending Tomato Season— Corn Offerings 
Scattered—Considerable Prorating—Pump- 
kin Demand Light—Shortage of Better Beans 
Causes Interest in Standards—Citrus Pack- 
ing Begins—Fruit Activity Slow Due to Lack 
of Offerings—Fish Demand Continues Strong 


By “Midwest” 


Chicago, Ill., October 24, 1947 


THE MARKET—There is increasing evi- 
dence of a tendency to hoard on the part 
of both consumer and retail grocers, es- 
pecially on items expected to be in short 
supply. As a result, most buyers have a 
rather lengthy want list this week, al- 
though business is on the light side, pri- 
marily due to a dearth of offerings of 
desirable merchandise. Business has been 
good and canners have shown little indi- 
cation to shade prices on lower grade 
merchandise still in their possession, feel- 
ing the demand will step up later as 
shortages of better grades become more 
acute. 


The bulk of major packs such as toma- 
toes, corn, beans and California fruits 
has apparently been sold and interest 
now seems centered on minor canned food 
items of less importance. With the new 
citrus pack just getting underway in 
Florida, the spotlight will be turned in 
that direction just as soon as the pack 
there gets going in full swing. 

Warehouse stocks generally are much 
better balanced than they were last year 
at this time, as buyers, remembering 
their sad experience at that time, are 
bein# careful not to accumulate excessive 
stocks. Furthermore, there is a much 
better feeling, as generally speaking, 
present inventories are owned at less 
than present market prices, with distrib- 
utors showing confidence in prevailing 
price levels except on some canned fish 
items which they feel are excessively 
priced. At the moment, the outlook is 
bright—at least for the immediate 
future. 


TOMATOES—Continued warm weather 
here in the middlewest has maintained a 
flow of raw stock to those canners still 
operating, although the number involved 
is limited. The market continues un- 
changed with canners holding firm at 
$2.00 for fancy 2’s, $1.75 for extra stand- 
ards and a very limited amount of stand- 
ards at $1.50. Tens extra standard are 
held at $8.75 to $9.00, with supplies very 
much on the light side. Ample supplies 
of fancy catsup are being offered at a 
low of $1.75 for 14 oz. up to $2.00 and 
$10.50 to $11.00 for 10’s. Final reports, 
no doubt, will show raw stock handled 
by middle-western canners down about 
25% from last year. 


CORN—Little activity to report this 
week, as buyers have covered as much of 
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their requirements as possible under the 
circumstances and remaining offers are 
scattered. Canners who booked orders 
earlier in the season in almost every 
case have found it necessary to prorate 
which obviously means corn has had its 
big play for this year and sales will be 
confined to occasional lots which are of- 
fered from time to time. As expected 
the market is firm to advancing with 
fancy cream style held at a low of $1.75 
and extra standard at $1.60. There is 
evidence to indicate these prices will be 
higher as the season progresses and the 
shortage becomes more apparent. 


PUMPKIN—Due to the heavy carryover 
from last year, sales have not been what 
they should be and the market has 
slipped to where fancy 2'%’s are now 
available from local canners on the basis 
of $1.15 per dozen, and 10’s at $4.35. 
Canners are showing a reluctance to con- 
tinue packing operations except in a 
limited manner in face of the carryover 
and light demand. 


STRING BEANS—What few fancy whole 
and cut green and wax beans were 
packed this year seemed to have been 
sold and buying has simmered down to 
lower grades. Shortages of better grades 
have led buyers to show increasing in- 
terest in standards, although even here 
little is being offered. Tri-state sources 
are quoting standard cuts in #2 tins at 
anywhere from $1.10 to $1.15 with New 
York and Wisconsin offering little or 
nothing. Buyers are waiting for canning 
to get underway in the southern states, 
especially in Texas and Georgia, as 
nothing much is expected from Florida 
due to adverse weather conditions there. 
Final figures on the green and wax bean 
pack in the middlewest and New York 
will be a-way down from last year’s 
production figures. 


KRAUT—A shortage of raw stock has 
brought increased activity on the part 


of buyers for the canned product, and ° 


the market is showing more strength. 
Offerings are scattered, with the last 
sales here made on the basis of $1.10 for 
2%’s although it is expected the market 
may advance 10c to 15¢ per dozen very 
shortly. 


PIMIENTOS—A late falldown in the 
Georgia pack has led canners to with- 
draw from the market and it now ap- 
pears as though it may be necessary to 
pro-rate earlier sales. Nothing is being 
offered at the moment and the last sales 
here were reported on the basis of origi- 
nal opening prices of $1.15 for 4 oz.. 
$1.75 for 7 oz., and $5.00 for 2'4’s. 


cITRUS—Reports from the south indi- 
cate the pack has started in a small way, 
although so far nothing has been forth- 
coming in the way of price on new pack. 
However, it is expected the new pack 
of orange juice will open somewhere 
around $1.00 for fancy 2’s, which means 
$1.90 to $2.00 for 46 oz. If new pack 
quotations are anywhere around the indi- 
cated level above, sales will be heavy as 
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the market is bare with many retail 
stores sold out of orange juice entirely. 
Packing should get underway with a 
rush early next month, with sufficient 
quantity of raw stock available in Flor- 
ida for a larger pack than last year. 
Texas is expected to get underway 
shertly thereafter, although canners, no 
doubt, will show cautiousness insofar as 
the pack of grapefruit juice is concerned 
due to present inventories and lack of 
interest on the part of distributors at 
present. Fancy grapefruit juice is still 
available as low as 60c for 2’s and $1.40 
to $1.45 for 46 oz., which is certainly a 
bargain when compared to prices on 
other canned food commodities. Grape- 
fruit sections which have been in the 
doldrums lately are moving better, with 
canners getting close to a sold-up posi- 
tion. The present market runs from 
$1.25 t $1.40 for fancy whole sections. 


CALIFORNIA FRUITS—Activity is practi- 
cally nil with sales reported only on odd 
lots of merchandise, as canners haven’t 
much to offer except lower grades and 
are content in view of heavy sales so far 
to hold these for later expected demand. 
Furthermore, export demands have 
helped them in this respect, so apparently 
they have little to worry about until the 
next season begins. 


CANNED SEAFOODS — Despite prices 
which the average distributor feels are 
excessive, salmon remains firm with the 


few remaining lots in canners’ hands 
strongly held at $25.00 to $26.00 for 
Alaska red talls with pinks at $20.00, 
although this latter price has been 
shaded where a buyer was willing to take 
halves along with the 1’s tall. A few 
scattered lots of fancy Puget Sound sock- 
eye halves were offered at $22.00 and 
sold quickly. The price on raw shrimp 
has reached such high proportions that 
canners have practically been eliminated 
from the picture and very little is being 
offered at the present time. California 
sardines are very much in demand, with 
northern canners reporting little or no 
pack, although southern operators are 
doing considerably better. The market 
seems somewhat confused with 1’s ovals 
being offered anywhere from $9.50 to 
$11.00, although it is difficult to find 
much merchandise at the lower figure. 
Ones tall natural sardines are at present 
available at $7.50 to $8.00 with canners 
having little difficulty disposing of goods 
they have to offer. Tuna receipts con- 
tinue to fall off and canners report one 
of the poorest catch in years which is a 
sharp disappointment to all concerned, 
as consumer demand for tuna remains 
very heavy, with little or nothing being 
offered to jobbers at present. Another 
discouraging note comes from Norway, 
where the government there reports all 
further supplies of brisling sardines will 
be held for home consumption. Canned 
seafoods of all kinds remain very much 
on the short side. 


CALIFORNIA MARKET 


Warm Weather Brought Early Crops—Stocks 
on Hand in Good Position—Olive Packing 
Underway—Busy Making Shipments of Sea- 
son’s Packs—Tomato Prices Higher—Car- 
rots Now a Scarce Item—Fish Trading 
Slacks off 


By “Berkeley” 
San Francisco, October 24, 1947 


CROP REPORT—The monthly crop report 
of the California Crop Reporting Service 
under date of October 13, directs atten- 
tion to the fact that warm weather was 
experienced in September and that most 
deciduous fruit crops had been harvested 
by the end of the month. The commer- 
cial production of apples in California 
was placed at 10,010,000 bushels, or much 
more than in 1946. More than the usual 
volume of this fruit was packed for out- 
of-State shipment, and considerable fruit 
went unharvested, especially the Graven- 
stein variety. Figs were a good crop and 
canning of Kadotas continued to the end 
of the month. September was a good 
month for California grapes and most 
seedless and Muscat grapes were har- 
vested before the rains came. Total pro- 
duction is estimated at 2,826,000 tons. 
The olive crop is light and irregular. 
Harvesting and processing for canning 
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got under way during September, or 
rather earlier than usual. An unusually 
large part of the Bartlett pear crop was 
used for canning and tonnage was larger 
than expected, fruit running to large 
size. 


Preliminary estimates of the orange 
crop, as of October 1, promises to be 
about 77 per cent of a full crop, as com- 
pared with 81 per cent a year earlier. 
The California grapefruit crop promises 
to be about 78 per cent of a full crop, 
or 1 per cent better than last year. 


sTtocks—The Canners League of Cali- 
fornia has brought out reports showing 
the quantities of California canned as- 
paragus, apricots and sweet cherries on 
hand, sold and unsold, as of October 1. 
This is in keeping with the new policy 
of bringing out statistics of this kind at 
more frequent intervals. 

The total stock of asparagus on hand 
on this date amounted to 845,494 cases, 
of which 220,748 cases were unsold. Un- 
sold stock consisted of 21,520 cases of 
No. 10s, 79,477 of No. 2s, 89,549 of Pic- 
nic, 27,012 of 8Z tall, and 3,190 of mis- 
cellaneous sizes. Movement from March 
1 to October 1, this year, was 1,602,842 
cases, and sales for the period totaled 
2,092,073 cases. 

The total stock of apricots on hand, 
sold and unsold, was 1,856,156 actual 
cases, with 854,217 of this quantity un- 
sold. Unsold stock was made up of 
502,126 cases of No. 2%s, 247,104 of 
No. 10s, 8,952 of No. 2s, 89,909 of No. 1 
tall and 6,126 of 8Z tall. Stocks of sweet 
cherries on hand, sold and_ unsold, 
amounted to 30,719 cases, of which 7,471 
were unsold. 


OLIVES—The picking and processing of 
olives for canning is progressing rapidly, 
and some canning is under way. There 
is a considerable carryover of this fruit 
from last season’s very large pack and 
strong efforts are being made to interest 
more distributors in handling this fruit. 
Despite the fact that the crop is smaller 
than last year, prices to growers are 
lower and more of the crop may be di- 
verted to the manufacture of oil. Varie- 
ties which brought as much as $600 a ton 
last year are selling for $400, or less. 
Many growers and cannerg feel that an 
industry advertising campaign is badly 
needed, but plans for this seem to be 
bogged down. 


SHIPPING—Canners are busily engaged 
in shipping canned fruits and vegetables 
of this season’s pack and are giving 
scant attention to sales. Many of the 
inquiries from distributors are for items 


that are in very light supply. Waterfront 
strikes have come to an end and ship- 
ments are going forward by both steamer 
and rail, for the first time in weeks. Buy- 
ers are expressing a desire to get ware- 
houses filled again before cold weather 
sets in. 


TOMATOES—Interest in peeled tomatoes 
is keeping up well and quite a few revi- 
sions in prices have been made of late. 
Some canners have advanced their prices 
on No. 2 Solid Pack to $2.30 and on 
No. 2%s to $2.85, while No. 2% stand- 
ards are now held by some at $2.10. To- 
mato juice is in heavy supply, but prices 
are being well maintained. Sales are 
reported regularly at $1.07% for No. 2 
fancy; $2.45 for 46-oz. and $4.75 for 
No. 10, but most lists are just a little 
below this range. 


ORANGE JUICE—The California orange 
juice market is a bit brisker than it was 
for a time, selling largely at $1.10 for 
No. 2 and $2.60 for 46-oz. Grapefruit 
juice is moving at 70 cents for No. 2, this 
for the Florida item. 


CARROTS—Canned carrots, which 
seemed in oversupply for a time, are now 
on the searce list, with most Coast pack- 
ers withdrawn. Much of the pack here 
sold at 90 cents for No. 2 diced, or 92% 
in shoestring style. Some canners are 
talking about a $1.30 price on carrots to 
be packed from recent purchases of raw 
stock, but no lists carrying such a price 
have been brought out. 


FISH — Trading in canned fish has 
slacked off somewhat, with distributors 
not anxious to increase their purchases, 
especially of salmon, until they move 
some of the stock on hand. Considerable 
consumer resistance to prices is reported. 
The landing of sardines in southern Cali- 
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fornia ports has declined from the high 
figures set early in the season, and pros- 
pects for a large pack are not as bright 
as they were. 

One of the bright spots for fish can- 
ning this season has been British Colum- 
bia. The salmon pack to October 11 had 
reached 1,446,959 cases, with about 25 
per cent of this running to sockeyes. 
Pinks and chums accounted for more 
than 1,000,000 cases. The pack of her- 
ring to this date had reached 127,747 
cases, compared with 49,542 cases a year 
earlier. 


GULF STATES MARKET 


Busy Again After the Big Storm—But No 
Shrimp Canning Yet—The Oyster Situation 
—Raw Shrimp Bring Fancy Prices—Shrimp 
Move to Warmer Waters—Fewer Shrimp 
but More Shrimpers—Half Pack to Date 


By “Bayou” 


Mobile, Ala., October 24, 1947 


“BILOXI SHRIMPING BOATS BUSY AFTER 
REFLOATING’—An article with this cap- 
tion appeared in The Mobile Press of 
October 18, 1947, which is mighty good 
news from this devastated Mississippi 
coast. The article follows: 


“BILOXI— (Special) —About 650 bar- 
rels of shrimp were brought into Biloxi 
Wednesday and about the same quantity 
Monday. Most of the local plants are 
again handling shrimp either through 
their own facilities or those of other 
concerns. 

“The seafood is of the jumbo size and 
the catches are being made in coastal 
waters. The steam crane J. M. Pratt 
has completed putting the local boats 
back into water following the hurricane 
and went as far up Back Bay as Pop’s 
Ferry to release a boat owned by Marcel 
Bellande. 

“This service by the engineers, accord- 
ing to local officials, has been worth thou- 
sands of dollars to the industry. The 
derrick boat is now engaged in picking 
up steam boxes which were washed or 
blown overboard in the storm. The boat 
will complete its work at Biloxi the latter 
part of the week, and then go to Gulf- 
port. 

“Twenty-two boats of the local shrimp 
fleet were re-floated by the derrick crane. 
Several others were floated by other 
means. 

“Due to the heavier production, the 
market on frozen shrimp is considerably 
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weaker. All of the local plants are now 
shipping frozen shrimp with no canning 
operations under way at present. Con- 
siderable stocks are now on hand in the 
two Biloxi storage plants.” 


ALABAMA NEW OYSTER REGULATION— 
The September 1947 issue of Alabama 
Conservation, a publication of the Ala- 
bama Department of Conservation has 
this to say about an oyster regulation 
affecting private oyster reefs: 


“Pertaining to the removal of oysters 
from privately owned reefs, Regulation 
A-52 was promulgated September 2 by 
Conservation Director Bert E. Thomas. 
Provisions of the regulation are: 


“Section 1. At the time any owner 
of a private oyster reef shall sell oysters 
from such reef, he shall give a receipt to 
the purchaser of such oysters, which re- 
ceipt shall show the name and address 
of purchaser, the number of barrels so 
purchased, and shall be signed by the 
owner of such reef. A copy of this re- 
ceipt shall be sent to the office of the 
chief seafood inspector of the Depart- 
ment of Conservation at Bayou La Batre, 
Alabama. 


“Section 2. The owner of a private 
oyster reef who fails to give such receipt 
to the office of the chief seafood inspector 
of the Department of Conservation as 
required by Section 1 of this regulation 
shall be in violation of this regulation 


FOR EVERY PROCESSING NEED 
Where Corrosion-Resistant Equipment is used 


’ LEE Metal Products Co., Inc. 
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and shall be punishable as provided by 
law.” 


SHRIMP—There has been a scarcity of 
shrimp in Mobile Bay and Mississippi 
Sound this season. It is understood that 
raw shrimp dealers paid as high as $70 
a barrel for jumbo shrimp, which has 
made it difficult for the canneries to get 
shrimp, as they can not pay this fancy 
price for raw material. Even the smaller 
size shrimp is reported to have been sold 
for $40 per barrel this year, compared 
to last year’s average of $30. 


It is the opinion of some of the fisher- 
men that there are not a fifth as many 
shrimp in Alabama waters now as there 
were ten years ago. 


Top retail price for jumbo headless 
shrimp, averaging 12 to the pound was 
85 cents per pound and smaller varieties 
have been retailed for 65 cents to 75 
cents per pound. 

Notwithstanding the reported dimin- 
ishing supply of shrimp in the Alabama 
waters of late years, there is an increase 
this year over the number of fishermen 
last year as the number of licenses 
granted by the Conservation Department 
will show. 

Permits to 391 boats have been issued 
and nearly all of them are plying nearby 
waters for the fast disappearing shrimp. 

“All of us are keeping on because the 
prices are too good to pass up,” one of 
the Bayou la Batre fishermen said. 


The boats in Alabama shrimp in the 
Bay waters and those of Mississippi 
Sound until the end of the year. And 
after Christmas the fishermen follow 
migration of the shrimp into deeper 
waters of the Gulf of Mexico. 


Shrimp is a hot weather crustacean, 
hence when cold weather sets in they 
move to the deep waters of the Gulf, 
which are warmer or they migrate to 
warmer climates. 

The same conditions more or less exist 
all along the Gulf coast of this section 
and shrimp get scarce when the weather 
gets cold. 

The canneries in Louisiana, Missis- 
sippi and Alabama operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 1,177 standard cases of shrimp were 
eanned during the week ending October 
11, 1947, which brought the pack for the . 
season to 77,272 standard cases as com- 
pared with 144,234 standard cases packed 
during the same period last season and 
70,846 standard cases during the same 
period the previous season. 


JOIN NFBA 


National Food Brokers’ Association 
announces election of the following new 
members: Mayer-Willard Co., Columbus, 
Ohio, recommended by E. J. Griffiths & 
Son; Roanoke, Va., branch of M & M 
Brokerage Co., of Baltimore, Md. 


CONVEYORS—— DICERS——FILLERS——_TABLES—— 


Dura-Mil Filler 


CCURATE . . . dur- 


able... 
for-speed, the new 20 station Dura-Mil Filler is 
designed to give you matchless performance. 
A triumph in canning engineering, Dura-Milis con- 
structed to obtain the highest production results 
at the lowest possible cost. 


RAL MACHINE} 


WORKS.INC. 


Designers and Manufacturers of Special Canning Equipment 
Seventh and Wood Streets, PHILADELPHIA, PA. 1947 


8 419 PINE STREET . . . PHILIPSBURG, PA 1897 


and built- 
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TINPLATE EXPORT QUOTA 


A Government-proposed export quota 
of 120,000 tons of tinplate to be shipped 
during the first quarter of 1948, was out- 
lined recently to the Tinplate Industry 
Advisory Committee, the Office of Ma- 
terials Distribution, Department of Com- 
merce, reports. Approved foreign orders 
for that amount will be supported by 
ratings (CXS) and must be accepted by 
tin mills, officials said. The initial 1948 
rated quota is the same as that for the 
current quarter. The tonnage to be rated 
will be licensed for the preservation 
abroad of perishable foodstuffs only. 

An additional 22,000 tons will be 
licensed on a ‘non-rated basis, for use 
abroad by American petroleum compa- 
nies, to package foods to be imported 
into the United States, and for other uses 
permitted by Tin Conservation Order 
M-43. Of this 22,000 tons, at least 12,000 
tons will be licensed in the form of elec- 
trolytic tinplate. Only electrolytic plate 
(maximum .50 coating) will be licensed 
for uses other than packaging of food. 

A number of suggestions made by the 
Committee were incorporated in the pro- 
gram, OMD said. 


Presentation by the Office of Interna- 
tional Trade of screened foreign requests 
for tinplate disclosed that a minimum 
of 183,674 tons of tinplate would be re- 
quired during the first three months of 
next year to preserve perishable foods 
alone, and that other essential needs 
would call for an additional 30,000 tons. 
In view of continuing tin shortages and 
the heavy domestic demand, however, 
OMD said it would not be possible to 
license export of such quantities, and ob- 
tained inter-departmental and _inter- 
agency agreement on the smaller quan- 
tities announced. 


CITRUS PRICES LOW 


Citrus products are among the best 
food bargains available today, with 
prices at or near pre-war levels, Robert 
C. Evans, general manager of the Flor- 
ida Citrus Commission, testified at a 
hearing conducted in Jacksonville by a 
joint congressional subcommittee investi- 
gating high prices. 

Evans was one of three citrus industry 
representatives who were called to testify 
in regard to the price situation. Others 
were Marvin H. Walker, manager of the 
Florida Citrus Producers Trade Associa- 
tion, and C. C. Rathbun, executive secre- 
tary of the Florida Canners’ Association. 

The citrus industry has consistently 
operated on retail prices considerably 
lower than the parity which the Govern- 
ment has supported to at least 90 per 
cent in the case of other agricultural 
industries, Evans told the subcommittee. 

“For the past season the average price 
for a standard box of oranges on-tree 
was $1.25, while the parity price is 
$2.73,” Evans said. “For grapefruit the 
past season, the on-tree average price 
was 94 cents per box, while parity price 
is $1.96.” 
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SWEET CORN HARVESTER 
CONFERENCE 


(Continued from page 6) 


various methods of application, equip- 
ment and costs. His talk was a bit too 
technical to report from notes and since 
he has promised a paper on the subject 
for a later issve, we will not attempt to 
do so. 


Mr. Francis Silver of the Silver Can- 
ning Company, interjected an interesting 
note by reporting that his experience in- 
dicated Iowana to be least susceptible to 
damage from the beetle. He didn’t know 
why, but suspected that this variety must 
pollinate almost instantaneously before 
the beetle has the opportunity of cutting 
off the pollen. 


CORN BORER—Dr. George C. Decker, 
head, Section of Economic Entomology, 
University of Illinois, perhaps the fore- 
most authority on control of the Corn 
Borer, discussed control methods used in 
the Mid-West where infestation has 
made heaviest inroads. From the inter- 
est displayed, Dr. Decker was barraged 
with questions from the floor, it is ap- 
parent that Eastern Canners too, are 
concerned about the progress of the pest 
in their vicinity. An entomologist from 
the University of Maryland quoted fig- 
ures of average infestation in Maryland 
ranging from about 70 per 100 plants 
on the Eastern Shore to 400 in Washing- 
ton County, 500 in Carroll County and 
600 in Frederick County. 


Dr. Decker emphasized the fact that 
conditions in the Tri States may call for 
entirely different control practices than 
these employed in Illinois. And that 
since his experience has been confined al- 
most entirely to Illinois, Canners should 
check any information they might pos- 
sibly get from him, with local entomolo- 
gists. The first and possibly the most 
important factor in obtaining control, he 
said, is the employment of good clean 
farm practices. Careful plowing and 
discing of corn stubble, stalks and other 
trash remaining from previous growth, 
will result in up to 98 per cent control. 
For it is in this material that the eggs 
or larvae winter over. Other environ- 
mental conditions that tend to reduce in- 
festation are drought, extremely hot 
weather, high winds or beating rains at 
time of emergence of the larvae. Para- 
sites and predators also take their toll. 


Having observed good farm practices, 
perhaps the next best step in control is 
the synchronization of planting time 
with the emergence of the larvae. It has 
been found that when the stalk is about 
30 to.40 inches high, the borer does the 
most damage. Depending on the variety 
then, the seed should be planted so that 
the corn has not advanced to that stage 
when the larvae makes its attack. In 
most cases, this means a delay in plant- 
ing time. Farmers don’t like this, early 
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WAA TO OFFER LEMON JUICE 
POWDER 


The War Assets Administration has 
announced the forthcoming sale of its 
remaining inventory of surplus lemon 
juice powder, consisting of about 1,116,- 
000 twelve-ounce and five-pound cans. 


This sale, to beg’n on November 3 and 
end November 24, will conclude disposal 
of an inventory of lemon juice powder 
that approximated 3,000,000 cans. 


Located entirely in California and 
Washington, the powder, to be offered by 
sealed bid, comprises the following quan- 
tities: at Stockton, Calif., 16,992 five- 
pound cans and 141,024 twelve-ounce 
eans; Torrence, Calif., 101,304 twelve- 
ounce cans; San Diego, Calif., 22,208 
twelve-ounce cans; San Pedro, Calif., 
588,940 twelve-ounce cans; and Seattle, 
Wash., 246,079 twelve-ounce cans. 


Acquisition cost of the lemon juice 
powder was reported to have averaged 
about 50 cents per pound. A 12-ounce 
can will make 6 gallons of lemon bever- 
age, requiring the addition of 5 pounds 
of sugar. The contents of the cans are 
described as follows: dried pure lemon 
juice with corn syrup, citric acid, dex- 
trose, ascorbic acid (vitamin C), lemon 
oil, and tricalcium phosphate. The pow- 
der was packed by the Mutual Citrus 
Products Co., Inc., of Anaheim, Calif. 


market growers continue to play for the 
market and thus the borer progresses. 


To date, no variety has been found 
immune or noticeably resistant to the 
Corn Borer. DDT has been found to be 
the most effective insecticide. Four to 
six applications at five day intervals does 
a fair job. Because of its speed, the air- 
plane is used most extensively on the 
large acreages in the Mid-West. It is 
more costly, however, and less effective 
than ground equipment. Because com- 
plete control is not obtained, it is rather 
difficult to prove to the canner or grower 
that it pays to spray or dust. They are 
easily convinced, however, when tests are 
run against check plots. In tests at the 
Illinois plant of the California Packing 
Corporation, results showed a 17 per cent 
increase in yield to the farmer and up 
to 33 per cent increase in cut off per ton 
to the canner. Furthermore, the rela- 
tively clean corn running through the 
huskers shows an amazing decrease in 
the amount of hand trimmers necessary 
with the result that processing equipment 
can keep step with the huskers. 


CORN EARWORM—Dr. Donald McCreary, 
entomologist of the University had little 
to report on control of the corn earworm. 
Although work is continuing on the con- 
trol of the Earworm, since no control of 
any merit has been discovered, no treat- 
ment of any kind is being practiced. 
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CALENDAR OF EVENTS 


OCTOBER 31-NOVEMBER 1, 1947— 
Annual Convention, Texas Canners As- 
sociation, White-Plaza and Driscoll Ho- 
tels, Corpus Christi, Tex. 


NOVEMBER 3-14, 1947 — Cannery 
Field Men’s Short Course, University of 
Wisconsin, Madison, Wis. 


NOVEMBER 4-6, 1947—34th Annual 
Convention and Golf Tournament, As- 
sociation of Pacific Fisheries, Empress 
Hotel, Victoria, B. C., Canada. 


NOVEMBER 6-7, 1947—Fall Meeting, 
Ozark Canners Association, Connor Ho- 
tel, Joplin, Mo. 


NOVEMBER 10-11, 1947—43rd An- 
nual Convention, Wisconsin Canners 
Association, Schroeder Hotel, Milwaukee, 
Wis. 

NOVEMBER 10-12, 1947—39th An- 
nual Meeting, Grocery Manufacturers of 


America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 


NOVEMBER 12-14, 1947—Fall Meet- 
ing, Board of Directors, National Can- 
ners Association, Palmer House, Chicago, 
Illinois. 


NOVEMBER 17-18, 1947—33rd An- 


nual Meeting, Pennsylvania Canners As- 
sociation, Yorktowne Hotel, York, Pa. 


NOVEMBER. 18, 1947 — Tomato 
Disease Conference, National Canners 
Association and Pennsylvania Canners 
Association, Yorktowne Hotel, York, Pa. 


NOVEMBER 18-19, 1947—9th Annual 
Meeting, Packaging Institute, Inc., Hotel 
Commodore, New York, N. Y. 

NOVEMBER 20-21, 1947—Annual 
Convention, Iowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
Iowa. 


NOVEMBER 20-21, 1946 — Annual 
Fall Convention, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 24-25, 1947—Fall Meet- 
ing, Illinois Canners Association, Bis- 
marck Hotel, Chicago, Ill. 


DECEMBER 3-5, 1947—Fall Conven- 
tion, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


DECEMBER 3-5, 1947—Annual Meet- 
ing, Georgia Canners Association, Sheri- 
dan Bon Air Hotel, Augusta, Ga. 

DECEMBER 8-10, 1947—43rd Annual 
Meeting, American Society of Refriger- 
ating Engineers, Traymore Hotel, Atlan- 
tic City, N. J. 


DECEMBER 9-10, 1947—Annual Con- 
vention, Ohio Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 11-12, 1947—62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 


DECEMBER 17, 1947—Annual Con- 
vention, Minnesota Canners Association, 
St. Paul Hotel, St. Paul, Minn. 
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JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 


JANUARY 11-13, 1948 — Annual 
meeting, National Preservers Associa- 
tion, Stevens Hotel, Chicago, IIl. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brekers Association, 
Atlantic City, N. J. 


JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 


JANUARY 16-21, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 


JANUARY 19, 1948—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Auditorium, Atlantic City, 
N. J 


JANUARY 19, 1948—Annual Conven.- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


FEBRUARY 26-27, 1948 — Annual 
Meeting, Canners League of California, 
Fairmont Hotel, San Francisco, Calif. 


MARCH 15-18, 1948—Annual Conven- 
tion, Association of Frozen Food Pack- 
ers, Chicago, 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1] of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
eyuipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Streaight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, ete., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


BARLIANT AND COMPANY have available for fee ee the content 
largest selection of surplus, used, rebuilt or NE d uch 
as Retorts, Fillers, Exhausters, Blanchers, + Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
etc. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


hauled, complete $450.00 


3994—RETORTS, (5) rectangular, 32”x28”x16’0”, reinforced for heavy 
pressure, complete with 2 trucks per retort, each 285.00 
5917—RETORT, NEW, Berlin-Chapman, 42x72, complete with thermometer, 


pressure gauge 375.00 
CUTTER, Townsend, cap. 5500Z% per hr. 100.00 
4694—CA NEW, 300x208, with covers ey 12.00 
‘COOLER, speed reducer, no motor, excellent 
575.00 


‘ond. 
4385—SHOVELS, alum. alloy, zephyr weight, round end, Eastern and 
Western patterns Prices on request. 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3913 


SPECIALIST 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 


FOR SALE—American model “B” juice extractor in excellent 
condition, new 020 and 027 screens, without motor. Violet Pack- 
ing Co., Williamstown, N. J. 


FOR SALE—Eight Closed Retorts 30 x 43, $50.00 each. No 
Fittings. Slatted Crates $5.00 each. These retorts were used 
this Fall and are in good. condition. Adv. 47124, The Canning 
Trade. 


FOR SALE—One Berlin-Chapman Quality Separator, pur- 
chased new 1946, motor drive, price $600.00 f.o.b. Western Penn- 
sylvania. Also one Berlin-Chapman Goose-Neck Elevator, motor 
and speed reducer, $200.00, same terms. Adv. 47128, The Can- 
ning Trade. 


WANTED — MACHINERY 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Maleolm Co., Orlando, Fla. 


GOOD FOOD PROCESSING EQUIPMENT—Available for 
Immediate Shipment—4 Filler Machine Co. Stainless Piston 
Fillers, from 3 to 11 pistons; 6 Sterling and Urschel Dicers; 
2 Buffalo Kraut Cutters; 2 American Utensil Pickle Relish Cut- 
ters; 3 Buffalo and Boss Meat Mixers; 6 Juice Fillers, monel 
and stainless; 4 Readco-Patterson Jacketed Spiral Ribbon- Hori- 
zontal Mixers; 4 Sausage Stuffers—200-300 lb. Complete Plants 
for Macaroni, Meat, Dog Food, Syrups, Vegetables, Fruits, 
Household Chemicals, Soaps, Bleach, Coffee and General Can- 
ning Equipment. First Machinery Corp., 157 Hudson St., New 
York 13, N. Y., Worth 4-5900. 


WHEN IN NEED of food processing machinery of any kind, 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—One brand-new model 12 Wolfinger Beet Cutter 
with motor; 2 C-R Model EE belt driven Bean Snippers, both 
with picking tables, fair condition; 1 FMC Buck Snipper, belt 
driven, no picking table, fair condition; 2 five-pocket Ayars Pea 
Fillers, motor driven (no motors) for #2 cans, each with 
complete set #303 change parts, fair condition; 1—15 ft. 45° 
Huntley 12” Pocket, style B, Elevator, belt driven, good condi- 
tion; 1—200 gal. round bottom semi-jacketed stainless steel 
Kettle, good condition; 1 model 28 Sterling heavy duty belt 
driven Vegetable Peeler, excellent condition; 1—8 station Case 
Sealer, plates for #300, #303, #2, #2%, #10 cartons; 1—4 
station Case Sealer, plates for #2, #2%%, #10 cartons; both all 
steel, both good condition. Charles G. Summers, Jr., Inc., New 
Freedom, Pa. 
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WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4799, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 47100, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Finisher preferably Lansenkamp. Violet Pack- 
ing Co., Williamstown, N. J. 


SITUATIONS WANTED 


POSITION WANTED—Available, experienced canner, thor- 
oughly familiar with the diverse problems connected with the 
present day, highly competitive processing of vegetables. Adv. 
47122, The Canning Trade. 


POSITION WANTED—20 years as General Manager, 10 
years with present company. Would like to make a change by 
the first of 1948. Could be available sooner. Can design and 
build modern plant and equipment. I know the business. Best 
of reference. Adv. 47123, The Canning Trade. 


POSITION WANTED—Experienced canner, thoroughly fa- 
miliar with all phases of vegetable canning, desires responsible 
position with canning firm. Adv. 47129, The Canning Trade. 
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HELP WANTED 


WANTED—Production Superintendent; capable full charge 
large fruit packing plant. Experience in freezing apples, 
peaches, berries, etc. desirable. Permanent position, excellent 
salary opportunities, aggressive, experienced man. State in 
detail previous employers, experience, education and training, 
references, other qualifications. Adv. 47118, The Canning Trade. 


WANTED—Salesman to call on canning trade with a new 
product. Big commissions and easy to sell. Spicene Co. of 
America, 32-36 Greenpoint Ave., Long Island City 1, N. Y. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. Y. 


WANTED—Reputable Mid-West packer would like to pack 
dry-pack items on contract basis for reputable buyers. Adv. 
47125, The Canning Trade. 


FOOD BROKERS—tTerritories available for canned tomatoes 
and sweet potatoes. Palermo Products Corp., Vineland, N. J. 


WANTED—Canning and Food Products Industries. Excel- 
lent opportunity for canning and food products business to 
locate in one of South Georgia’s fastest growing towns, geo- 
graphically located in rich agricultural area, with mild year 
round climate and early spring crops. Situated on three rail- 
roads and good highways leading in all directions. Within 
80 miles of Savannah harbor for exporting. Clean progressive 
city with good schools and churches for white and colored. 
Year round crops produced such as field peas and snap beans. 
okra, tomatoes, corn, onions, peppers, sweet potatoes, cabbage. 
turnip greens, pears, peanuts and pecans. Crops can be in- 
creased by farmers to take care of all year canning. Oppor- 
tunity for expansion or to start a new canning business. Cham- 
ber of Commerce and city officials will cooperate fully w'‘th 
interested parties. For further information write the Chamber 
of Commerce Vidalia, Ga. 7 


FOR SALE—#10 Fancy Tomato Puree. Advise quantity 
wanted. Box 23, Smoketown, Pa. : 


WANTED—Brined Cherries, Sweets or Sours, Pitted or Un- 
pitted, 16/17 Mil. May also use 17/18 size; also want Frozen 
Strawberries, bbls. or cans, sliced or whole. Also quote Apple 
Stocks, Chop, Pomace, Apple Concentrate. Tenser & Phipps, 
316 4th Ave., Pittsburgh, Pa. 


FOR SALE — FACTORIES 


FOR SALE—The most modern and sanitary Tomato Catsup 
Factory in the Central States. Good buildings, modern equip- 
ment, excellent water supply, new housing for out of state 
workers. This is a plant for making quality products. Reason 
for selling, owner is retiring on account of health. Adv. 47119. 
The Canning Trade. 


FOR SALE—Arkansas Canning Plant. Well equipped for 
Tomatoes and Green Beans. Fine soil. New Building. Plenty 
help. Adv. 47126, The Canning Trade. 


FOR SALE—Large new fireproof Cannery located in South, 
equipped for canning Greens, Peas, Beans, Potatoes, Peaches 
and Tomatoes. Located in center of large truck farming area 
with soil and climate conditions favorable for growing anything. 
Adv. 47127, The Canning Trade. 
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EXPERIENCED SERVICE to the CANNER 


COMPLETE BOILER 
SUPPLIES-REPAIRS 
AND EQUIPMENT 


Phone Plaza 1415 


C. A. KRIES COMPANY, INC. 
118 LIGHT ST., BALTIMORE 2, MARYLAND 


Eastern Shore Representative— 
S. O. NEAL, Wye Mills, Md., Queenstown 2833 


REMOVE 42@ 


FOREIGN SUBSTANCES 


Whole Grain 


QUALITY 
SEPARATORS 


COMPLETE INFORMATION TODAY) 
Berlin Chapman Co., Berlin, Wis. 


Gamse LITHOGRAPHING Co.INc. 


GAMSE BUILDING. BALTIMORE,MD. 
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ATTRACTIVELY DESIGNED 
_ 

Prompt Delivery 


STEKO 


ARE USED EXTENSIVELY 
BY CANNERS 
STEKO 


CLARK STEK-0O CORPORATION 
Stek-O Hill * Rochester 13, N. Y. 


Distributed by: INDUSTRIAL PAPER COMPANY, BALTIMORE, MARYLAND 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


Either Single or Double Cut 


MORRAL CORN CUTTER 


MORRAL COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for catalog and 
further particulars 
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A NECESSARY CORRECTION 


“T see befo’ me,” said the colored preacher on Easter Sunday, 
“twelve chicken stealers, includin’ Kentucky Joe.” After the 
morning service Joe made it clear to the parson that the slander- 
ous statement must be withdrawn if the preacher’s nose was 
to remain intact. At the evening service the preacher rose to 
the occasion, “Now I see befo’ me,” he declared, “nine chicken 
stealers, not includin’ Kentucky Joe.” 


Most everyone adored our pink-nosed friend, the late W. C. 
Fields, who always had the right answer. Some veddy promi- 
nent clubwoman once asked him quite airily: “My dear Mr. 
Fields, do you believe in clubs for women?” To which our wit 
replied: “Only, Madam, if every other form of persuasion fails.” 


A WORD TO THE WISE 


He who doesn’t advertise is like a man who winks in a dark 
room. He knows what he’s doing but nobody else does. 


He was dragged out of his smashed car and carried to the 
doctor’s office in the nearby town. 

“Afraid I’m the wrong guy to do anything for you,” said the 
doc. “I’m a veterinarian.” 

“Well, go to work on me doc,” groaned the victim. “I was a 
jackass to think I could go 50 on those tires.” 


A draftee was being given an intelligence test in the Army. 
“What would happen if one of your ears were shot off?” 
Draftee: “I couldn’t hear so well.” 

“What would happen if your other ear were shot off?” 
Draftee: “I couldn’t see.” 

“What do you mean, you couldn’t see?” 

Draftee: “My hat would fall down over my eyes.” 


When the grocer’s little girl came home after a holiday at 
her aunt’s she found that triplets had been added to the family. 

“How silly of you, Mummy,” she said. “You should have 
done the ordering—you know Daddy stutters!” 


NO THEORY 


A pacifistic gentleman stopped to try to settle a juvenile row. 

“My boy,” he said to one of the combatants, “do you know 
what the Good Book says about fighting?” 

“Aw!” snorted the youth, “fightin’ ain’t one of them things 
you kin’ get out of a book, mister.” 


Fat man (at movie): “Can’t you see anything, little boy?” 
Little boy behind him: “Not a thing.” 
Fat man: “Then keep an eye on me and laugh when I do.” 


Friend: “Let me congratulate you, old man. I’m sure you'll 

always look back on this as the happiest day of your life.” 
Bridegroom: “But it’s tomorrow I’m getting married.” 
Friend: “Yes, I know.” 


The minister found Tom on the sidewalk drunk. He picked 
him up. He told Tommy that it wasn’t possible to drink all the 
brewery could make. 

Tom looked at the brewery all lighted up and said: “Anyway, 
I got them working nights.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., 7 Falls, N. Y. 
F. H. Langsenkamp ‘Co dianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
‘“hisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, In 
lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor oration, Hea ston, Ill. 
A. K. Robins & Co., Baltimore, Mi 


CORN CUTTERS. 
Berlin Chapman Company, Berlin be ae 
Chisholm-Ryder Co., Niagara Falis, N 
Food Machinery Corporation, Ml. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, he ae 
Chisholm-Ryder Co., Niagara Falls, N. 
Food Machinery Corporation, Il. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., ‘Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wie. 
Chisholm-Ryder Co., Niagara Falls, 
A. K. Robins & Co., Baltimore, i 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Cor oration, ston, II. 
A. K. Robins & Co., Baltimore, M 


Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES 
Berlin Chapman Berlin, 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Cor oration, 7 ston, Ill. 
A. K. Robins & Co., Baltimore, M 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, 
Berlin Chapman pel Berlin, W: 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
ey Machinery Corporation, Hoc Hoopeston, Ill. 
. K. Robins & Co., Baltimore, M 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


ENIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Md. 


LABELING MA’ 
Burt Machine coment, Md. 
Chisholm-Ryder C — Falls, N. Y. 
feed Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp , Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin “ 
Chisholm-Ryder Co., aren Falis, N 
Food Machinery Cor ration, BR ml. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Co., Niagara Falis, N. Y. 
A. K. Robins & Co., "Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrw 
Berlin Ghapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
Food Machinery ration, ston, Ill. 
A. K. Robins & 
Sinclair-Scott M 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Gasnmaae, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor oration, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 1 ® 2 
Machinery Corporation, Hoopeston, Ill. 
K. Robins & Co., Baltimore, Md. 
Gaited Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, . 
Chisholm-Ryder Co., Niagara Falls, N 
F. Hamachek Machine Co., Kewaunee, Wits. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. 
Food Machinery Corporation, Ml. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mig. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, wy 
Chisholm-Ryder Co., Niagara Falls, 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 

Copper Brass Works, Hamilton, Ohio 
. K. Robins & , Baltimore, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Mi 
Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 


A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
Ynited Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K, Robins & Co., Baltimore, M 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Com: , Berlin, Wis. 
Chisholm-Ryder Co., thy Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. ; 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 
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Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 

Planters Mfg. Co., Portsmouth, Va. 

Riverside Manufacturing Co., Murfreesboro, N. C. 
BEDDING EQUIPMENT. 

Interstate Bedding Co., Chicago, II. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning 
e Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 


American Can Co., New York Ci 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 

Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co. Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 


Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

orthrup, Kin .. Minneapo 
Rogers | any Seed Co., Chicago, ni. 
F. H. Woodruff & Sons, Inc., rd, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, —¢ & Co., Minneapolis, Minn. 
Rogers es. eed Co., Chicago, ni. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 

Associated Seed Growers, Inc., New Haven, Conn. 

Corneli Seed Co., St. Louis 2, Mo. 

Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Woodruff & Sons, Inc., Milford, Conn. 
SUGAR, DEXTROSE. 

Corn Products Sales Co., New York, N. Y. 
WAREHOUSING AND FINANCING. 

Terminal Warehouse Co., Baltimore, Md. 
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TARTAR 


Manufacturing hemists Since 1849 
81 Maiden Lane} New 


444 West Grand Ave., Chicago 10. Ill. : 605 Third St, San Francisco 7, Calif. 
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Au entirely new Bush Lima 


PEERLESS 


Intermediate between Fordhook and Henderson 


for canning, freezing and general use 


Developed from a cross of these two varieties 
at the U.S.D.A. Plant Industry Station, 
Beltsville, Md. 


* 


Grown and offered for 1948 planting 
by 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Sales Branches: 


Atlanta 2 « Cambridge, N.Y. © Indianapolis 4 « Los Angeles 21 e Memphis 2 
Milford. Conn. Oakland 7 Salinas San Antonio 6 
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